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CHATTER I
THE PROBLEIi! MiD PURPOSES 0? THE STUDY
The s ig n i f ic a n c e  o f  th e  p rob lem . The problem  o f  s a n i t a t i o n  in  
th e  sch o o l lu n ch  k i tc h e n  i s  p a r t i c u l a r l y  a c u te  i n  M ontana s in c e  many 
program s a re  o p e ra t in g  w ith  l im i te d  fu n d s and fe e d in g  in c re a se d  
e n ro llm e n ts  w ith o u t n e c e s sa ry  f e a tu r e s  o r  p e rs o n n e l .
S chool lu n ch  s e rv ic e s  have grown r a p id ly  i n  th e  p a s t  seven y e a rs . 
For exam ple, i n  19h9 t M ontana sch o o l lu n ch  k i tc h e n s  se rv ed  3 ,05^ ,375  
m eals to  th e  c h i ld re n  p a r t i c ip a t i n g  in  th e  sch o o l lu n ch  p rog ram .^  I n  
1956, th e  sch o o l lu n ch  k i tc h e n s  in  Montana se rv ed  5>571,986 m eals to  
o v er U0,000 sch o o l c h i ld r e n ,^  T h is shows an in c r e a s e  o f  over two and 
o n e -h a lf  m i l l io n  m eals se rv ed  p e r  y e a r .  D uring th e  1951i-»56 b ienn ium , 
th e  c o n su n ç tio n  o f m ilk  b y  M ontana sch o o l c h i ld re n  who p a r t i c ip a te d  
in  th e  h o t lu n ch  program  in c re a s e d  by  4 , 962 ,802  h a l f - p i n t s  and i s  
s t e a d i l y  grow ing.-'
Good fo o d , p le n ty  o f  i t ,  and th e  r i g h t  k in d  a re  p a r t i c u l a r l y
S ta te  D epartm ent o f  P u b lic  I n s t r u c t io n ,  Your Schools Today and 
Goals f o r  Tomorrow (B ie n n ia l  R ep o rt o f  th e  S u p e r in te n d e n t o f  P u b lic  
i n s t r u c t i o n  o f  M ontana 1952-54 , B u tte :  McKee P r in t in g  Conçany, 19 5 4 ),
p .  6 4 .
2
S ta te  D eoartm ent o f  P u b lic  I n s t r u c t io n ,  Your Schools Today 
and T h e ir  A chievem ent (B ie n n ia l  R ep o rt o f  th e  S u p e r in te n d e n t o f  P u b lic  
I n s t r u c t io n  o f M ontana 1954-1956, B u tte :  McKee P r in t in g  Company,
1956), p . 24.
^I b i d .
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im p o rta n t  d u r in g  th e  y e a rs  in  Tfrtiich th e  c h i ld  i s  groTOng and d ev e lo p in g . 
The u n d e r ly in g  p u rp o se  o f  th e  sc h o o l lu n c h  program  i s  to  se rv e  c h i ld re n  
th e  v e ry  b e s t  food  t h a t  i s  p ro d u ced . The end r e s u l t s  o f  a  good lu n ch  
program  a re  im proved n a t io n a l  h e a l th ,  and in c re a s e d  consum ption o f th e  
p ro d u c ts  o f  th e  fa rm s ,^
T hat th e s e  p u rp o se s  a re  c o n s id e re d  im p o rta n t i s  shoim by  th e  
agreem ent s ig n e d  by  th e  sc h o o l d i s t r i c t  and th e  S ta te  D epartm ent o f 
P u b lic  I n s t r u c t io n  f o r  th e  e s ta b lis h m e n t o f  a  sch o o l lu n ch  program  in  
■which th e  sch o o l d i s t r i c t  a g re e s  t h a t  adequate  f a c i l i t i e s  w i l l  be p ro ­
v id ed  f o r  co n d u c tin g  th e  program , and f o r  th e  s to ra g e  o f  U n ited  S ta te s  
D epartm ent o f  A g r ic u l tu r e  com m odities.^  These com m odities a re  f r e e  
o f c o s t  to  th e  sc h o o l lu n c h  program . Schools have o n ly  to  pay t r a n s ­
p o r ta t io n  from  H elena to  t h e i r  sch o o l and in  a d d i t io n ,  a sm all h a n d lin g  
o r  r e s h ip p in g  c h a rg e . The S ta te  D epartm ent o f  P u b lic  I n s t r u c t io n  
l i s t s  seven  p o in ts  "which a re  to  be c o n s id e re d  when e s ta b l i s h in g  a 
sc h o o l lu n c h  p rogram . P o in ts  one and th re e  w hich a re  r e le v a n t  to  t h i s  
s tu d y  r e q u i r e  t h a t  adeq u a te  space  and equipm ent m ust be p ro v id e d  to  
se rv e  th e  e s tim a te d  number o f  c h i ld r e n ,  and th e  p h y s ic a l  f a c i l i t i e s  
m ust be such  t h a t  ad e q u a te  s a n i t a r y  p re c a u tio n s  can  be o b se rv ed ,^
S e c tio n  Two o f  th e  N a tio n a l School Lunch A c t, p assed  by  C ongress,
     ] ' ■ - ■ "
S ta te  D epartm ent o f  P u b lic  I n s t r u c t io n ,  "A B p ie f O u tlin e  o f th e  
M ontana School Lunch Program ” (H elena; S ta te  D epartm ent o f P u b lic  
I n s t r u c t i o n ) ,  p .  5 . (M im eographed),
^ I b id , , p ,  3 .
^ I b i d . , pp . 1- 2 ,
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and s ig n e d  by th e  p r e s id e n t  i n  Ju n e , I 9I4.6 ,  s t a t e s ;
I t  i s  hereby  d e c la re d  to  be a  p o l ic y  o f C ongress, as  a  m easure 
o f  n a t io n a l  s e c u r i t y ,  to  sa fe g u a rd  th e  h e a l th  and w e ll-b e in g  o f th e  
n a t i o n 's  c h i ld r e n  and to  encourage th e  dom estic  consum ption o f  
n u t r i t i o u s  a g r i c u l tu r a l  com m odities and o th e r  fo o d , by a s s i s t i n g  
th e  s t a t e s  th ro u g h  g r a n t s - in - a id  and o th e r  m eans, i n  p ro v id in g  an 
ad e q u a te  su p p ly  o f  foods and o th e r  f a c i l i t i e s  f o r  th e  e s t a b l i s h ­
m ent, m a in ten an ce , o p e ra t io n ,  and ex p an sio n  o f  n o n - p r o f i t  sch o o l 
lu n ch  p ro g ram s .7
H e a lth , w hich i s  th e  f i r s t  o f  th e  seven c a r d in a l  p r in c ip le s  o f 
E d u c a tio n , m ust be m a in ta in e d  among o u r sch o o l c h i ld r e n .  The sch o o l 
lu n c h  program  can  a id  i n  d o in g  t h i s  b y  p ro v id in g  n u t r i t i o u s  m ea ls , 
p re p a re d  and se rv e d  in  a  s a n i t a r y  m anner.
The p u rpose  o f  th e  s tu d y . The p u rp o ses  o f  t h i s  s tu d y  were (1 ) 
to  s e t  up a  p la n  f o r  ch eck in g  s a n i t a r y  c o n d itio n s  and equipm ent in  
sch o o l lu n ch  k i tc h e n s 5 (2 ) to  ap p ly  th e  p la n  to  th e  lu n ch  k i tc h e n s  o f 
th e  sc h o o ls  i n  F la th e a d  County; (3 ) to  examine sch o o l lu n c h  k itc h e n  
p r a c t i c e s  and equipm ent as  recommended by a u th o r i t i e s  and de term ine 
w hat s ta n d a rd s  sh o u ld  e x i s t  i n  th e  sch o o ls  to  be s tu d ie d ;  (U) to  com­
p a re  s i t u a t i o n s  found i n  F la th e a d  County sc h o o ls  w ith  th o se  recom^ 
mended by a u t h o r i t i e s ;  and (5 ) to  make a d m in is t r a to r s  and lu n ch  personnel 
more aware o f  s a n i t a r y  c o n d it io n s  i n  k i tc h e n s  and make recom m endations 
f o r  th e  im provem ent o f  u n s a t i s f a c to r y  c o n d i t io n s .
ASSUMPTIONS, DELIMITATIONS, LIMITATIONS, DEFINITIONS OF TERMS
A ssum ptions; Through th e  use o f  l i t e r a t u r e  o f a u t h o r i t i e s  in
7
”57 ,000  S choo ls i n  N a tio n a l S choo l Lunch P rogram ,” Locomotive 
E n g in ee rs  J o u rn a l , 8 8 ;2 k 7 , A p r i l ,  1953.
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th e  f i e l d  o f f e e d in g , k i tc h e n  f a c i l i t i e s ,  and p e rso n n e l o f  sch o o l 
lu n c h  program s i t  i s  assum ed t h a t  a  s u i t a b le  check l i s t  can be con­
s t r u c t e d ,  By u s in g  t h i s  check l i s t  i t  i s  assumed t h a t  v a l id  
c o n c lu s io n s  can  be re a c h e d .
D e l im i ta t io n s , The s tu d y  was c o n fin e d  to  th e  sch o o l lu n ch  
k i tc h e n s  o f  f iv e  s e le c te d  sc h o o ls  i n  F la th e a d  County, The sch o o ls  
u nder s tu d y  were Som ers, IS h ite f is h ,  Columbia F a l l s ,  F la th e a d  County 
High S ch o o l, and B ig fo rk , These s c h o o ls , lo c a te d  w ith in  a sm a ll a r e a ,  
made i t  p o s s ib le  f o r  d a ta  to  be c o l l e c te d  by p e rs o n a l  o b s e rv a tio n  by 
th e  r e s e a r c h e r .
L im i ta t io n s , The s tu d y  o f  s a n i t a t i o n ,  f a c i l i t i e s ,  s e r v ic e s ,  and 
p e rso n n e l o f  th e  sch o o l lu n ch  program s was l im i te d  to  f iv e  o f  th e  
l a r g e r  sch o o ls  i n  F la th e a d  C ounty, T h is s tu d y  does n o t  in c lu d e  th e  
d in in g  f a c i l i t i e s  of th e s e  sc h o o ls  because  o f a  s im i la r  s tu d y  conducted  
o f  d in in g  f a c i l i t i e s  in  R a v a l l i  County i n  1951 .^  The s tu d y  was l im i te d  
to  one o b s e rv a t io n  o f  each  sch o o l lu n ch  program  and i t  was p o s s ib le  
t h a t  some f e a tu r e s  o f  th e  lu n c h  program  such  as  appearance  o f  p e rso n n e l,  
h a n d lin g  o f  food  and th e  f a c t  t h a t  th e  k i tc h e n  s u p e rv is o r  knew in  
advance t h a t  th e  o b s e rv a t io n  was to  be made co u ld  change th e  d a i ly  
p ro c e d u re ,
The r e s u l t s  o f  th e  check l i s t  w ere b ased  upon how th e  r e s e a rc h e r  
saw and in t e r p r e t e d  c o n d it io n s  i n  th e  f iv e  lu n ch  program s s tu d ie d ,
-------------- 5-------------
R u s s e ll  D, G iesy , "A S tudy  o f  th e  S a n i ta ry  C o n d itio n s  i n  th e
School Lunch Program s o f  S ix  R a v a l l i  County Town S choo ls f o r  th e  
19^0-51 School Year" (U npub lished  p r o f e s s io n a l  p a p e r , Montana S ta te  
U n iv e r s i ty ,  M isso u la , 1 9 5 3 ), p .  3 .
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PROCEDURES AIMD POSSIBLE OUTCOMES 
The u se  o f  r e l a t e d  l i t e r a t u r e . L i t e r a tu r e  on th e  c u r r e n t  s a n i­
t a r y  p r a c t i c e s  i n  th e  sc h o o l lunchroom  k itc h e n s  was u sed  to  e s t a b l i s h  
an  i d e a l  s ta n d a rd  f o r  th e  r e c e iv in g ,  s to r i n g ,  p r e p a r in g ,  s e rv in g , and 
c le a n in g  in v o lv e d  i n  s e rv in g  th e  m ea ls . By e s ta b l i s h in g  d e s ire d  
s ta n d a rd s ,  y a r d s t ic k s  f o r  e v a lu a t in g  th e  s a n i t a r y  p r a c t i c e s  i n  th e  
sc h o o l lu n c h  k i tc h e n s  w ere p ro v id e d .
C o l le c t io n  o f  d a ta . The d a ta  f o r  t h i s  s tu d y  was c o l le c te d  by 
a  p e rs o n a l  check l i s t .  T h is method was u sed  i n  o rd e r  to  secu re  more 
a c c u ra te  r e s u l t s  s in c e  a q u e s tio n n a ire  co u ld  have been  answ ered as  th e  
lu n ch  room s u p e rv is o r  would have l ik e d  c o n d it io n s  to  have been r a th e r  
th a n  as  th e y  a c tu a l ly  w ere .
T rea tm en t o f  d a ta .  The d a ta  c o l l e c te d  a re  r e p o r te d  i n  C hap ter I I I ,  
I n  C hap ter I I I  th e  e x i s t in g  c o n d it io n s  i n  th e  f iv e  lu n ch  k i tc h e n s  under 
s tu d y  a re  compared w ith  th o se  recommended f o r  th e  id ea l lu n ch  room 
k i tc h e n  by  a u t h o r i t i e s  i n  th e  sch o o l lu n ch  f i e l d .
P o s s ib le  outcom es. As w i l l  be p o in te d  o u t i n  th e  f i n a l  c h a p te r ,  
t h i s  s tu d y  le d  to  recom m endations (1 ) f o r  im provem ent o f  th e  s a n i t a r y  
c o n d it io n s  i n  th e  sc h o o l lu n ch  k i tc h e n s  s tu d ie d ;  (2 ) f o r  changes in  th e  
a rran g em en t o f  equipm ent so  t h a t  c le a n in g  would be f a c i l i t a t e d ^  and 
(3 ) f o r  re -a rra n g e m e n t o f equipm ent so t h a t  th e  k i tc h e n  co u ld  be used  
more e f f e c t i v e l y  i n  p re p a r in g  and s e rv in g  m ea ls .
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CHAPTER I I
RECCmiENDED STANDARDS FOR THE SCHOOL LUNCH PROGRAM: 
FACILITIES, SANITATION, SERVICES AND PERSONNEL
The pu ipose o f a  school lunch  program i s  to  p rov ide  a  "whole­
some, adequate noon m eal f o r  p u p ils  w h ile  th ey  a re  a tte n d in g  sch o o l.
Through th e  use o f  l i t e r a t u r e  by a u th o r i t ie s  in  th e  f i e l d  o f  
schoo l feed in g  and s a n i ta t io n ,  recommended s tan d a rd s  w i l l  be developed 
in  t h i s  c h a p te r  p e r ta in in g  to  f a c i l i t i e s ,  s a n i ta t io n ,  s e rv ic e s ,  and 
p e rso n n e l,
KITCHEN
The purpose o f th e  k itc h e n  i s  to  p rov ide  a s e p a ra te  a re a  f o r  
th e  p re p a ra tio n  o f schoo l lu n ch es . P re p a ra tio n  o f school lunches in  
th e  home economics room o r gymnasium i s  n o t d e s ir a b le .
The k itc h e n  should  be lo c a te d  ad ja c e n t to  the re c e iv in g , d in in g , 
and se rv in g  a re a s , and e a s i ly  a c c e s s ib le  to  th e  food s to ra g e  a re a ,^
“The s iz e  o f th e  k itc h e n  i s  determ ined by th e  number to  be 
2
se rv e d ,"  A pproxim ately two to  two and o n e -h a lf  square f e e t  o f  f lo o r
^U nited  S ta te s  Departm ent o f  A g r ic u ltu re , A Guide f o r  P lann ing  
and Equipping School Lunchrooms, (A g r ic u ltu ra l  M arketing S erv ice  PA292. 
W ashington D. C .; U nited  S ta te s  Departm ent o f  A g r ic u ltu re , 19^6 ), p , l6 ,
2
Mary DeGarmo Bryan, The School C a fe te r ia  (New York: F. S ,
C ro fts  and Company, I 9I46) ,  p . 26FI
- 6-
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axea  p e r  meal se rv ed  d a i ly  ■will p ro v id e  ad eq u a te  sp a c e ,^  R ec tan g u la r 
k i tc h e n s  p ro v id e  th e  most e f f i c i e n t  u se  o f space  and i t  i s  d e s ir a b le  
f o r  th e  le n g th  to  be n o t more th an  tw ice  th e  w id th ,^
F lo o r s , F lo o rs  and f lo o r  co v e rin g s  a r e  a v a i la b le  i n  many 
m a te r ia ls ,  d e s ig n s ,  and c o lo r s .  F lo o rs  form  a p a r t  o f  th e  background 
o f  rooms and sh o u ld  harm onize w ith  w a lls  and fu rn is h in g s  in  c o lo r  and 
ty p e . They m ust a ls o  m eet many o th e r  re q u ire m e n ts , c h ie f  among T ^ich  
a re  u t i l i t y ,  d u r a b i l i t y ,  and r e s i l i e n c y .  F lo o rs  sh o u ld  be inger-vious 
to  m o is tu re ,  g re a s e ,  and fo o d  s t a i n s ;  th e y  sh o u ld  a l s o  be n o n -s l ip p e ry  
and r e s i s t a n t  to  s c r a tc h e s  and a c id ,  a l k a l i ,  o r  o rg a n ic  s o lv e n ts .  The 
c o lo r in g  shou ld  be perm anen t, and th e  c o s t  o f  m ain tenance and upkeep 
r e l a t i v e l y  low . Many d i f f e r e n t  ty p e s  o f  f lo o r s  and f lo o r  co v erin g s  
a re  u sed  i n  i n s t i t u t i o n a l  food  s e r v ic e s .  Common among th e s e  a re  wood, 
c o n c re te ,  t e r r a z z o ,  q u a r ry  and a s p h a l t  t i l e ,  ru b b e r  t i l e ,  and 
lin o le u m ,^
C oncrete  f lo o r s  a re  n o t  s a t i s f a c t o r y , ^  They a re  f a t ig u in g  to  
w alk o r  s ta n d  upon, ab so rb  g re a s e ,  a re  c o ld  i n  ap p ea ran ce , c rac k  e a s i l y ,  
and , i f  p a in te d ,  r e q u ir e  f r e q u e n t  r e f i n i s h in g ,^
T e rrazzo  may be  u sed  f o r  d in in g  rooms and k i tc h e n  f l o o r s ,  
a lth o u g h  la c k  o f  r e s i l i e n c y  and th e  n o is in e s s  o f  c l a t t e r  on i t s  
h a rd  s u r fa c e  r e n d e r  i t  n o t  so w e ll  s u i te d  to  food  s e rv ic e  u n i t s  as
^U n ited  S ta t e s  D epartm ent o f  A g r ic u l tu r e ,  l o c . c i t ,
^ b i d ,
< •
B e ss ie  Brooks W est, L e v e lle  Wood, Food S er'v ice  in  i n s t i t u t i o n s  
(New York: John W iley and Sons, I n c o rp o ra te d , 1 9 ^ 0 ), p p , 1+62-63.
^B ryan , 0£ ,  c iA .,  p .  2$2,
^West and Wood, op . c ^ . ,  p ,  1+61+,
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i t  i s  to  e n t r a n c e s ,  c o r r id o r s ,  and s ta irw a y s  in  p u b lic  b u ild in g s ,®
Three ty p e s  o f  r e s i l i e n t  f lo o r in g s  a re  f r e q u e n t ly  used  to  good
e f f e c t  a s  re g a rd s  ap p earan ce  and u t i l i t y — lin o le u m , ru b b e r  t i l e ,  and
th e  s o - c a l le d  a s p h a l t  t i l e s .  These may be s e le c te d  i n  sq u ares  o f
c o n t r a s t in g  c o lo r s .  I f  c a re  i s  u sed  i n  m ain tenance and in  c le a n in g ,
and i f  th e y  a r e  p r o p e r ly  l a i d  on p e r f e c t l y  d ry  cem ent, th e se  f lo o r in g s
w i l l  be d u ra b le .  They re d u c e  n o is e  and a re  p le a s in g  i n  a p p e a ra n c e ,9
Ceramic t i l e s  a re  m an u fac tu red  from  p l a s t i c  c la y ,  d u s t p re s s e d , 
and u n g la z e d . Such t i l e s  have ab o u t th e  same amount o f r e s i l i e n c y  
a s  cem ent, t e r r a z z o ,  and m aple, and s l i g h t l y  more than  q u a rry .
These t i l e s  a r e  h ig h ly  r e s i s t a n t  to  wear o f  a l l  k in d s ,  a r e  non­
a b s o rb e n t,  e a s i l y  cleanec^ and g ive  a p le a s in g  e f f e c t .  The g r e a te s t  
d isa d v a n ta g e s  i n  t h e i r  u se  a re  t h a t  th e y  a re  n o n - r e s i l i ent  and 
s l ip p e r y  when w e t,^ ^
The p r e f e r r e d  m a te r ia l  f o r  th e  k i tc h e n  f l o o r  i s  q u a rry  t i l e .
T h is m a te r ia l  i s  sometim es f a t ig u in g  to  s ta n d  upon w h ile  w ork ing , b u t
i t  i s  more d u ra b le  and r e q u i r e s  l e s s  m ain tenance th an  r e s i l i e n t  ty p e s
o f  f lo o r  c o v e r i n g ,^
W alls and c e i l i n g s . The w a lls  and c e i l in g s  o f  sch o o l lu n c h
k i tc h e n s  shou ld  be p lan n ed  to  p ro v id e  a s a n i t a r y  background . The
e n t i r e  w a l l  may b e  p l a s t e r e d  and f in i s h e d  w ith  enamel o r  enam el p a in t .
For fo o d  p r e p a ra t io n  room s, w a l ls  o f  g la z e d  t i l e  o r  masonry c a r r ie d
up to  a  h e ig h t  o f  f iv e  to  e ig h t  f e e t  a re  commonly recommended. The
rem ain d er o f  th e  w a ll  may be o f  a h a rd , sm o o th -f in ish e d  p l a s t e r  o f
K een e 's  cem ent. T i l e ,  w h ite  o r  c o lo re d , may be u sed  f o r  th e  e n t i r e
^ Ib id ,”
S>Bryan, og . c U . ,  p , 2^3 . 
lo w e s t and Wood, l o c ,  c i t , 
^ T b id , p p , U6It-h67,
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i f  th e  bu d g e t p e rm its .  R e g a rd le ss  o f  th e  m a te r ia ls  u sed , w a lls  
in  a l l  p r e p a r a t io n  u n i t s  sh o u ld  be w ashable  and im perv ious to  m o is tu re .^ ^  
The c e i l i n g  shou ld  be l i g h t  in  c o lo r ,  smooth, im perv ious to  mois­
t u r e ,  e a sy  to  wash and keep in  good r e p a i r .  A n o n -a b so rb e n t, ro d e n t-  
p ro o f ,  f i r e - r e s i s t a n t  a c o u s t ic a l  ty p e  o f c e i l i n g  i s  d e s i r a b le .  P a in te d  
w a te r -p ro o f ,  m i ld e w - re s is ta n t  p l a s t e r  o r cem ent may be used  i f  f in a n c in g  
does n o t  p e rm it o th e r  ty p e s ,
O u ts id e  door sh o u ld  have s e l f - c lo s in g  d e v ic e s  and lo c k s ;  m eta l 
fram es a re  d e s ir a b le  and sh o u ld  harm onize w ith  w a lls  and o th e r  c a s in g s  
i n  ty p e ,  c o lo r ,  and f i n i s h ,^ ^
L ig h tin g .
The e s tim a te  o f  th e  amount o f l i g h t  needed i s  too  o f te n  based  
on w a tt-h o u r  re a d in g s  r a t h e r  th a n  on a c o n ^ a riso n  o f e f f i c i e n t  work 
u n i t s  w ith  ad eq u a te  and in a d e q u a te  l i g h t in g  f a c i l i t i e s  as d e te r ­
mined by f o o t- c a n d le  m easurem ents, A l i g h t  i n t e n s i t y  o f 20 to  30 
fo o t- c a n d le s  i s  c o n s id e re d  adequate  f o r  g e n e ra l l i g h t in g  i n  food  
p r e p a ra t io n  and d is p la y  u n i t s  w ith  an in c re a s e  up to  ^0 f o o t -  
c a n d le s  in  i n t e n s i t y  on w orking s u r f a c e s .  T h is  in c re a s e  i s  
o b ta in e d  by  means o f  th e  i n s t a l l a t i o n  o f  supp lem entary  l i g h t s  
above o r  n e a r  th e  w orking a r e a s ,
The d e s ir e d  tw en ty  to  t h i r t y  fo o t-c a n d le s  i n t e n s i t y  can  u s u a lly
be s u p p lie d  i f  l i g h t  c o lo r s  a re  u sed  on w a lls  and c e i l in g s  and i f
th re e  w a tts  a re  a llow ed  p e r  sq u are  f o o t  o f f lo o r  sp ace .
Rooms f in i s h e d  i n  w h ite  p a in t s  o r  p ap e r a re  e a sy  to  l i g h t  as
ap p ro x im a te ly  e ig h ty  to  n in e ty  p e rc e n t  ox th e  l i g h t  s t r i k i n g  th e  w a ll
^^I b i d , , p , U6 7 .
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U nited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  l o c . c i t .
^^T'.'est and Wood, on . c i t . ,  p ,  1x68,
1< ^
I b i d . ,  p . U70.
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i s  r e f l e c t e d .  The u se  o f such w h ite n e s s , how ever, i s  n o t a d v isa b le  
f o r  many rooms b ecau se  o f  th e  c o ld  and u n p le a s a n t  e f f e c t  p roduced . 
S l i g h t l y  d a rk e r  shad es  such as  i v o r i e s ,  b u f f ,  cream , p e a r l  g rey , 
y e llo w , o r  g reen  have o n ly  s l i g h t l y  low er r e f l e c t i v e  p r o p e r t ie s  and 
a re  more a c c e p ta b le  as  a w a ll  f i n i s h  b ecause  o f t h e i r  p le a s in g  and 
r e s t f u l  e f f e c t .  Hues o f  as  low  a r e f l e c t i v e  f a c to r  as  f i f t y  p e rc e n t  
sh o u ld  be avo ided  f o r  i n t e r i o r  f in i s h e s  i n  sch o o l lu n ch  k i tc h e n s ,
Plum bing and h e a t in g . The k i tc h e n  must be su p p lie d  w ith  ample 
co ld  and h o t w a te r c o n n e c tio n s . The d ra in ag e  and w aste  l i n e s  shou ld  
have a c c e s s ib le  c le a n o u ts ,  and g re a se  t r a p s  p ro v id e d  where needed . 
W herever p o s s ib le  th e  p ip in g  sh o u ld  come o u t o f  th e  w a lls  in s te a d  o f  
th e  f lo o r  w ith  a t  l e a s t  an e ig h t  in c h  c le a ra n c e  f o r  c le a n in g  th e  
f lo o r ,^ ^
The h e a t in g  system  i n  th e  sch o o l lu n c h  k itc h e n  shou ld  be th e  
same as  th e  r e s t  o f  th e  sc h o o l; how ever, th e r e  shou ld  be a s e p a ra te
1 Q
te m p e ra tu re  c o n t r o l .
V e n t i l a t io n . The v e n t i l a t i o n  o f  th e  lu n ch  k i tc h e n  i s  one o f 
th e  m ost im p o rta n t f a c to r s  i n  d e te rm in in g  th e  a t t r a c t iv e n e s s  o f th e  
room, y e t  th e  lo c a t io n  and arrangem en t o f  many lu n ch  rooms in d ic a te  
t h a t  i n s u f f i c i e n t  c o n s id e ra t io n  i s  g iv en  to  t h i s  f a c t o r .
I f  a r t i f i c i a l l y  v e n t i l a t e d ,  th e  same s ta n d a rd s  shou ld  be main­
ta in e d  as  f o r  o th e r  c la s s ro o m s. T h is  i s  sometim es d i f f i c u l t  in
 ̂ Ib id . ,  pp. U67-H68, 
17U n ited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  op , c i t . ,  p ,  17. 
l ^ i b i d .
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basem ent lunchroom s, b u t may be secu red  m t h  p ro p e r  a rrangem ent o f
ad eq u a te  in ta k e  and ex h au s t f a n s .
" I f  n a tu r a l  v e n t i l a t i o n  i s  to  be s u c c e s s fu l  a  c ro s s  d r a f t  m ust
be p r o v i d e d . O n l y  lo c a t io n s  above th e  basem ent f lo o r  p e rm it s a t i s -
f a c t o i y  n a tu r a l  v e n t i l a t i o n .
A b u i l t - i n  v e n t o r  v en ted  hood over th e  ran g e  and o th e r  cooking
equipm ent i s  recommended. A tw o-speed  fa n  i s  d e s ir a b le  w ith  a  f i l t e r
20in ta k e  i n  th e  hood.
Equipm ent. I t  i s  obv ious t h a t  no s ta n d a rd  l i s t  o f  equipm ent
co u ld  be p re p a re d  w hich would be s u i te d  to  a l l  sch o o l k i tc h e n s .
T able I ,  page 12 , how ever, may se rv e  a s  a  guide f o r  item s o f la r g e
k itc h e n  equipm ent f o r  lu n c h  rooms o f  v a r io u s  s iz e s .
C e r ta in  p o in ts  to  be observed  i n  th e  la y o u t  o f  equipm ent a re
found  to  be e x p e d ie n t i n  m ost k i tc h e n s .  They a re  ad a p ta b le  to  any
21good a r c h i t e c t u r a l  p la n .  Mary Bryan su g g e s ts  t h a t :
1 . P ro c e sse s  o f  r e c e iv in g  and p re p a r in g  food  m ust move in
o r d e r ly  sequence around  o r  th ro u g h  th e  room, e i t h e r  from  
l e f t  to  r i g h t  o r  from  r i g h t  to  l e f t .
2 . The d i r e c t io n  o f th e  r o u t in g  i s  i n  tu r n  de term in ed  b y  th e
lo c a t io n  o f  th e  c a f e t e r i a  and th e  p o in t  n e a r e s t  th e  e x i t  
w hich i s  m ost c o n v en ie n t f o r  th e  c o l le c t io n  o f d is h e s .
The l i n e  b r in g in g  i t s  t r a y s  to  a d is h  window o r  t ru c k
m ust n o t  c ro s s  th e  s e rv ic e  l i n e .  I f  t h i s  p o in t  lo c a te s
th e  d ishw ash ing  s e c t io n  o f  th e  c a f e t e r i a  on th e  r ig h t-h a n d  
s id e  o f  th e  k i tc h e n ,  p r e p a ra t io n  sh o u ld  move tow ard th e  
l e f t .  R o u tin g  i n  th e  o p p o s ite  d i r e c t io n  i s  u s u a l ly  m ost 
c o n v e n ie n t, i f  d ishw ash ing  i s  done on th e  l e f t .
^^B ryan, o£ . c ^ . ,  p . 2 5 1 .
^^U nited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  l o c .  c i t .
^ ^ ryan , o£. c ^ . ,  pp. 273-71.
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MEALS SERVED PER DAY 
])CX)-/LCX]0  1()0()-J.!;0(3 ]̂ %CXD-.2CXD0 :2CXS0 lyp
ih e r w ith  s o i le d  and
i d is h  t a b le s 1 b a sk e t 1 b a s k e t 1  b a sk e t 1 b a s k e t 1  b a s k e t 2 b a s k e ts
10 l b . 10 l b . 10 l b . 15 lb . 20 l b . 25 l b .
O-th a tta c h m e n ts 15 q t . 20 q t . 30-20  q t s , . 30-20  q t f i . . 6 0 -3 0  q t s . 3 0-30  q t s .
Meat s l i c e r sm a ll mediura medium medium medium
Pan ra ck 3 s h e l f 3 s h e l f 3 s h e l f s h e lf h s h e l f h s h e l f
Range and hood la r g e  h s ld ,  
o r  1 s e c . 
heavj^ du ty
heavy du ty heavy d u ty heavy d u ty heavj' d u ty heavy d u ty
D ish  tru c k one one one one*
B akers p la t e one one
Rack, c o o lin g U s h e lf 6 s h e lf 8 s h e lf 9 s h e l f 9 s h e l f
Bake oven 2 deck 2 deck U deck Ij deck Ij. deck
S team er 2 com part­
ment
2 com part­
ment
Steam  ja c k e te d  k e t t l e :)0 g a l . 30 g a l . 30 g a l .
10 g a l .
t ru n n io n
r'ocd c u t t e r sm all
R e f r ig e r a to r 15 c u . f t . 30 c u . f t . 75 c u . f t . 125 c u . f t . l 60 c u . f t . 225 c u . f t .  
2 boxes
T a b le s one two two two th re e fo u r
Sinics one one two tv© two th re e
S lop  s in k one one one one one one
Hand b a s in one one one one one
kI
’■if-Additional t ru c k s  w i l l  be r e q u ire d  u n le s s  s o i le d  d ish e s  a re  d e l iv e re d  to  'the d ishw asldng  u n i t  by 
th e  s tu d e n ts ,
^Talccn from  The School C a f e te r ia  (New York; F . S. C ro f ts  and Company, 19U6), p . 275.
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3 . The sinlc and p e e le r  f o r  v e g e ta b le  p r e p a ra t io n  should  be 
lo c a te d  n e a r  th e  d e l iv e r y  e n tr a n c e ,
U. S a la d , f r u i t ,  d e s s e r t  and sandw ich p re p a ra t io n  shou ld  a d jo in  
th e  v e g e ta b le  p r e p a r a t io n .  U t i l i t y  t a b le  o r  t a b l e s ,  th e  
sm all m ixer ( i f  r e q u i r e d ) ,  t o a s t e r ,  and r e f r i g e r a t o r  a re  
u s u a l ly  p la c e d  betw een th e  v e g e ta b le  u n i t  and th e  e n tra n c e  
to  th e  lu n c h  room,
5 . Cooking equipm ent sh o u ld  be co n v e n ien t to  th e  v e g e ta b le
p r e p a ra t io n  u n i t .  R anges, bake oven, steam  k e t t l e  and 
s team er sh o u ld  be grouped u nder th e  same hood. The b a k e r 's  
and c o o k 's  t a b le s  w i l l  a d jo in  th e  cook ing  u n i t ,
6 . I n  sm a ll k i tc h e n s  th e  cooking u n i t  i s  u s u a l ly  p la c e d  a g a in s t
th e  w a ll o p p o s ite  th e  e n tra n c e  to  th e  s e rv ic e  c o u n te r .
In  la r g e  o n es , i t  i s  f r e q u e n t ly  p r e f e r a b le  to  p la c e  t h i s  
u n i t  i n  th e  c e n te r  o f  th e  room, grouping  o th e r  p r e p a ra t io n  
u n i t s  around  i t .  Hot food  may be c a r r i e d  q u ic k ly  to  th e  
s e rv ic e  c o u n te r  from  t h i s  lo c a t io n ,
7 . The m ixer sh o u ld  be p la c e d  so a s  to  be used  by b o th  cook
and b a k e r ,
8 . I f  th e  p o t  s in k  i s  p la c e d  under th e  v e g e ta b le  s in k  th e
c o s t  o f  p lum bing i s  le s s e n e d ,
9 . The d is h  s to ra g e  c a b in e t  shou ld  be a c c e s s ib le  to  s a la d ,
b a k in g , and cooking  u n i t s .  I f  th e r e  i s  no d is h  s to ra g e  
i n  th e  c a f e t e r i a  s e rv ic e  c o u n te r ,  t h i s  d ish  c a b in e t  must 
be n e a r  th e  e n tra n c e  to  th e  d in in g  room,
1 0 , Space m ust be a llow ed  betw eer p ie c e s  o f  s ta t io n a r y  equ ip­
ment f o r  th e  p a ssag e  o f  d is h  o r  s e rv ic e  t r u c k s ,  i f  th e se  
a re  u se d , and f o r  em ployees to  s ta n d  o r  s i t  w h ile  w ork ing , 
o r to  p a s s  each  o th e r .
1 1 . Food p r e p a ra t io n  and s e rv ic e  a re  f r e q u e n t ly  c a r r ie d  o u t in
th e  same room. An e f f e c t  o f  p a r t i t i o n i n g  o f f  th e  p re ­
p a r a t io n  i s  g a in ed  by p la c in g  d ish  s to ra g e  f ix t u r e s  and 
r e f r i g e r a t o r s  back o f  th e  c o u n te r  and i n  f r o n t  o f  th e  
p r e p a ra t io n  equ ipm ent,
YJbrk t a b le s  sh o u ld  be s u b s t a n t i a l l y  c o n s tru c te d  w ith  non­
a b so rb e n t sm oothly  f in i s h e d  to p s .  L inoleum , s t a i n l e s s  s t e e l ,  and 
hardwood w ith  w a te r  r e s i s t a n t  f i n i s h  make s a t i s f a c t o r y  w orking s u r f a c e s .  
Work t a b le s  sh o u ld  be t h i r t y - f o u r  in c h e s  to  t lo i r ty - s ix  in c h e s  
in  h e ig h t ,  tv /e n ty -fo u r  in c h e s  to  t h i r t y  in c h e s  w ide i f  used  on one s id e  
o n ly , and fo r ty - tw o  in c h e s  to  f o r ty - e i g h t  in c h e s  i f  u sed  on bo th  s id e s .
22
25
I re n e  B urba, " E s se n tia l. Equipm ent f o r  th e  School K itc h e n ,"  
N a tio n s  S c h o o ls , UU:6U, Septem ber, 19h9#
R eproduced  with perm ission of the copyright owner. Further reproduction prohibited without perm ission.
—Xl|—
A ll  work t a b l e s ,  th e  s e rv in g  co u n te r  and th e  d ishw ash ing  ta b le  sh o u ld  
be made o f  s t a i n l e s s  s t e e l  m eta l s in c e  i t  i s  e a sy  to  c le a n  and does n o t  
s t a i n ,
The r e f r i g e r a t i o n  needs o f  th e  sch o o l lu n ch  k i tc h e n  w i l l  depend 
upon th e  number o f  m eals s e rv e d , th e  lo c a t io n  o f th e  s c h o o l, food  p u r­
c h a s in g  p r a c t i c e s ,  freq u en c y  o f  d e l iv e r y ,  and use  o f  c e n t r a l  s to r a g e .
One c u b ic  f o o t  s to r e s  a p p ro x im a te ly  t h i r t y  to  t h i r t y  f iv e  pounds o f
fo o d ,2 b
S e v e ra l ty p e s  o f  d is h e s  a re  c o n s id e re d  a c c e p ta b le  f o r  th e  sch o o l 
lu n c h  program . P o in ts  to  c o n s id e r  in  s e le c t in g  d is h e s  a re  t h e i r  s ta c k in g , 
b re a k in g , and c h ip p in g  q u a l i t i e s ,  and i f  th e y  s t a i n  o r  wash w e l l .  S ta in ­
l e s s  s t e e l ,  c h in a , and th e  newer p l a s t i c  d ish e s  a re  a l l  a c c e p ta b le ;  
how ever, th e  c h in a  d is h e s  do ch ip  and b re a k  w h ile  th e  o th e r  two ty p e s  
do n o t .  Open s to c k  p a t t e r n s  sh o u ld  be s e le c te d  f o r  c h in a  and g la s s ­
w are so t h a t  o n ly  sm a ll s u rp lu s  s u p p lie s  o f  th e s e  item s w i l l  be 
n e c e s s a ry ,
S to reroom , The s to re ro o m  sh o u ld  be a d ja c e n t  to  th e  k i tc h e n  a re a
27and co n v en ie n t to  th e  r e c e iv in g  a r e a .  The s iz e  o f th e  storeroom  sh o u ld  
be d e te rm in ed  by (1 ) th e  d is ta n c e  and th e  fre q u en c y  o f d e l iv e r ie s  from 
w h o lesa le  s u p p l ie r s ;  (2 )  amount o f  money a v a i la b le  f o r  in v es tm en t i n
2^David P age , G race P a r le ,  "Model Lunchrooms as  Seen by  P u p i l s ,  
M other and H e a lth  I n s p e c to r ,"  N atio n s  S ch o o ls , 53:9U , A p r i l ,  1955»
^b[Jn ited  S ta t e s  D epartm ent o f  A g r ic u l tu r e ,  op , c i t . ,  p . 21, 
^^ I b id .
^^B ryan, op , c i ^ . ,  p . 28?.
27U n ited  S ta te s  D epartm ent o f A g r ic u l tu r e ,  op , c i t , ,  p ,  10 ,
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s u p p l ie s ,  and (3) q u a n t i ty  o f d o n a ted  com m odities. The room shou ld  be 
c o o l (n o t over 70° F .)  and d ry . Minimum space shou ld  be ap p ro x im a te ly  
o n e - f i f t h  th e  k i tc h e n  a r e a , 28 %t i s  i n ç o r ta n t  to  guard a g a in s t  verm in 
and to  in s u r e  c l e a n l in e s s .  F lo o rs  a re  th e r e fo r e  o f  c o n c re te ,  w a lls  o f  
p l a s t e r  o r  g lazed  ho llow  t i l e ,  and sh e lv e s  and b in s  o f  m e ta l. The room 
shou ld  be f r e e  o f  p ip e s  and c o n ta in  no m a c h i n e r y , I t  i s  a d v isa b le  
f o r  th e  s to re ro o m  to  have one door to  th e  k i tc h e n  and one to  th e  
r e c e iv in g  a r e a .  These d oo rs  sh o u ld  be a t  l e a s t  f o r t y  in c h e s  wide to  
s im p l i f y  th e  r e c e iv in g  o f  s u p p l i e s , W i n d o w s  i n  th e  sto reroom  shou ld  
be sc ree n e d  w ith  a  f in e  mesh sc re e n  w ire  to  p re v e n t e n tra n c e  o f  in s e c ts  
and r o d e n ts ,^ ^
Only th e  k i tc h e n  s u p e rv is o r  o r  an employee d e s ig n a te d  by h er
32sh o u ld  have a c c e ss  to  th e  s to re ro o m .
L a v a to r ie s  and d r e s s in g  room s. The pu rpose  o f  p ro v id in g  
s e p a ra te  lo c k e r  and t o i l e t  f a c i l i t i e s  f o r  lunchroom  em ployees i s  to  
prom ote more r i g i d  en fo rcem en t o f  s t a t e  and lo c a l  h e a l th  r e g u la t io n s .  
The lo c a t io n  o f  th e s e  f a c i l i t i e s  shou ld  be n e a r  th e  em ployees' e n tra n c e  
to  th e  k i tc h e n  a r e a .  S e p a ra te  f a c i l i t i e s  f o r  men and women shou ld  be 
p ro v id e d  i f  b o th  se x e s  a re  em ployed. For d re s s in g  room space ap p ro x i­
m a te ly  th r e e  and o n e -h a lf  sq u are  f e e t  o f  f lo o r  a re a  p e r  lu n ch  room
28Henry H, Rathman, "B as ic  Guide o f  School Lunchroom P la n n in g ,"  
A m erican School Board J o u r n a l ,  1 3 ^ :1 0 7 -8 , F e b ru a ry , 1957.
29B ryan , l o c , c i t ,
^ % n ite d  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  l o c , c i t .
^ ^ o n ta n a  S ta te  D epartm ent o f  P u b lic  I n s t r u c t io n ,  "Handbook f o r  
th e  P ro p e r  H andling  and S to r in g  o f  Com m odities," (Mimeogr^ h e d ) ,
^^B ryan, l o c ,  c i t .
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em ployee i s  s u f f i c i e n t .  I f  a c o t  i s  p ro v id e d  in  th e  d re s s in g  room, an 
a d d i t io n a l  tw en ty  sq u are  f e e t  o f  f lo o r  space must be a llo w ed . A m ini­
mum o f te n  fo o t- c a n d le s  o f  l i g h t  must be p ro v id e d  in  th e  t o i l e t  and 
d r e s s in g  room f a c i l i t i e s .  T h is can  be ach iev ed  by abou t one w a tt p e r  
sq u a re  f o o t  o f  f lo o r  a r e a .  I f  n a tu r a l  v e n t i l a t i o n  i s  used  th e  o u ts id e  
window o r  a i r  v e n t sh o u ld  be sc ree n e d  w ith  f in e  w ire  mesh s c re e n . I f  
a window i s  n o t  p ro v id e d  f o r  v e n t i l a t i o n ,  an ex h au s t fa n  i s  d e s i r a b le .  
I f  th e  t o i l e t  and d re s s in g  room f a c i l i t i e s  open in to  a c o r r id o r ,  one 
door i s  s u f f i c i e n t ;  how ever, i f  th ey  open in to  th e  k i tc h e n  two doors 
w ith  a v e s t ib u le  betw een k i tc h e n  and t o i l e t  m ust be p ro v id e d . Doors 
sh o u ld  be equipped w ith  au to m a tic  c lo s e r s .  The f lo o r s  o f th e  d re s s in g  
rooms and t o i l e t  f a c i l i t i e s  sh o u ld  be covered  w ith  q u a rry  t i l e ,  t e r ­
r a z z o ,  o r  r e s i l i e n t  t i l e  w ith  coved b a se s . W alls and c e i l in g s  shou ld  
be l i g h t  in  c o lo r ,  sm ooth, im perv ious to  m o is tu re , easy  to  wash and 
keep  in  good r e p a i r .  G lazed t i l e  i s  m ost d e s i r a b le  b u t p a in te d  p i c s t e r  
o r  m asonry i s  a c c e p ta b le .  L a v a to r ie s  should  be equ ipped  w ith  co ld  and 
h o t  w a te r w ith  a m ixing f a u c e t  p ro v id e d . There sh o u ld  be no u n c lean ­
a b le  space b en ea th  o r  b eh in d  lo c k e r s ,  under plum bing o r  plum bing 
f i x t u r e s  o r  any p ie c e  o f  f ’a r n i tu r e .
RECEIVING AREA
O u ts id e . The o u ts id e  r e c e iv in g  a re a  sh o u ld  be lo c a te d  n e a r  th e  
s e rv ic e  d rivew ay , a d ja c e n t to  th e  s to re ro o m  and k i tc h e n .  I t  should  be 
away from  th e  p layg rounds and s tu d e n t  t r a f f i c . ^ ^  The o u ts id e  r e c e iv in g
^^U nited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  op. c i t . , p.  55.
I b i d . , p . 7.
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a re a  sh o u ld  have a lo a d in g  p la tfo rm  th e  h e ig h t o f  a tru c k  bed f o r  
e a se  o f  u n lo a d in g . I t  i s  p r e f e r a b le  f o r  th e  o u ts id e  r e c e iv in g  a re a  to  
be c o v e red , The s iz e  o f  th e  o u ts id e  r e c e iv in g  a re a  v q .11  depend upon 
th e  number o f  m eals s e rv e d  and volume o f  d e l i v e r i e s ,  Hovsever, i t  
sh o u ld  be a t  l e a s t  s ix  f e e t  Tside. A co n c re te  f lo o r  i s  adequate  f o r  
th e  o u ts id e  r e c e iv in g  a r e a .  I t  should  be a r t i f i c i a l l y  l ig h te d ,  and 
i f  a  ro o f  i s  n o t  p ro v id e d , i t  m ust be a w e a th e r-p ro o f  ty p e ,- '
I n s id e . The in s id e  r e c e iv in g  a re a  sh o u ld  be a d jo in in g  th e  
lo a d in g  p la tfo rm  and s e p a ra te  from  th e  k i tc h e n  and s to re ro o m . The 
s iz e  o f  th e  in s id e  rece i-v in g  a re a  w i l l  depend upon th e  number o f  m eals 
s e rv ed  and th e  f re q u e n c y  and volume o f d e l i v e r i e s ,  A minimum o f 
f i f t e e n  f o o t- c a n d le s  o f l i g h t  i s  s u f f i c i e n t .  T his can  no rm ally  be 
ach iev ed  by abou t two w a tts  p e r  square  f o o t  o f  f lo o r  a r e a .  To f a c i l i ­
t a t e  th e  ch eck in g  and  moving o f  s u p p lie s  i t  i s  a d v isa b le  to  p ro v id e  a 
c l i p  b o a rd  and a hand t r u c k .  The w a lls  shou ld  be l i g h t  in  c o lo r ,  
smooth and im perv ious to  m o is tu re . G lazed t i l e  i s  th e  m ost d e s ir a b le  
b u t  p a in te d  p l a s t e r  o r  m asonry i s  a c c e p ta b le .  Q uarry t i l e  i s  th e
m ost d e s ir a b le  f lo o r in g .  However, te r r a z z o  o r c o n c re te  w ith  a h a rd en er 
37i s  a c c e p ta b le ,
FOOD PREPARATION 
I t  i s  th e  r e s p o n s i b i l i t y  o f th e  k i tc h e n  super-v isor to  p re p a re
Rathman, lo c ,  c i t .
^^U n ited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  0£ , c i t , , p ,  7-
^ ^ I b id , ,  p ,  8 ,
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p a l a t a b l e ,  n u t r i t i o u s ,  s a fe  m e a l s , P e r i o d i c  checks shou ld  be made
o f  th e  w a te r su p p ly  to  in s u r e  i t s  s a n i t a r y  q u a l i t i e s .  S aap les  o f th e
w a te r  can be s e n t  to  th e  P u b lic  H ea lth  S e rv ic e  f o r  a  check. T his
s e rv ic e  r e q u i r e s  v e ry  l i t t l e  tim e and m ost sc h o o ls  in  M ontana co u ld
e x p e c t th e  r e s u l t s  i n  a  week.
O nly p a s te u r iz e d  m ilk  sh o u ld  be s e rv e d . I f  u n p a s te u r iz e d , i t
shou ld  be b o i le d  on th e  p re m ise s . I f  pow dered m ilk  i s  u se d , i t  m ust
be mixed w ith  sa fe  w a te r  w ith in  an hour o r two o f th e  tim e i t  i s  to
be u s e d , 39 M ilk  sh o u ld  be p u rch ased  from  a r e p u ta b le  d e a le r  and s traw s
purchased i n  s a n i t a r y  boxes o r in d iv id u a l ly  Trapped sh o u ld  be fu rn is h e d
f o r  d r in k in g  from  b o t t l e s  o r  c a r to n s .
A ll  m eats u sed  i n  th e  sch o o l lu n ch  program  sh o u ld  be in sp e c te d
and approved  by a governm ent in s p e c to r .  D ay-old p ro d u c ts  a re  n o t to
be u se d  i f  t h e r e  i s  any in g r e d ie n t  which i s  cap ab le  o f  sp o ila g e  o r
fe rm e n ta t io n .  T his p r e c a u t io n  i s  p a r t i c u l a r l y  needed w ith  p ro d u c ts
c o n ta in in g  ch ic k e n , f i s h ,  has o r  o th e r  ground and l e f t  over m eat d is h e s ,
IiO
e x c e p tin g  smoked o r cured  m ea ts .
Food, u t e n s i l s ,  and c o n ta in e r s  m ust n o t  be hand led  c a r e le s s ly  
by k i tc h e n  w o rk e rs . The p e rso n a l hyg iene  and food h an d lin g  p r a c t ic e s  
o f  a l l  em ployees sh o u ld  be checked c lo s e ly  by th e  k i tc h e n  s u p e rv is o r .
I n s e c t s  and ro d e n ts  p la y  an im p o rta n t r o le  i n  food co n tam in a tio n  
and some o u tb re a k s  o f fo o d -b o rn e  d is e a s e  have been  tra c e d  to
^ ^ J e s t  and Wood, o£ , c i t . ,  p .  62 .
39J o in t  Committee on H ea lth  Problem s in  E d u c a tio n , The N a tio n a l 
E lem en ta ry  P r in c i p a l ,  2 7 :2 2 , December, 19^7.
^ ° I b id ,
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them ,^^  Food must be k e p t in  c lo se d , d u s t-p ro o f  and v erm in -p ro o f 
c o n ta in e r s .  The housekeep ing  o f  th e  k i tc h e n  m ust be above c r i t i c i s m ,
FOOD SERVING
P la te  s ty le  i s  th e  m ost common way o f s e rv in g  lu n ch  m eals. I t  
in s u r e s  each  s tu d e n t  a w e ll  b a lan ce d  m eal. However, th e re  i s  more w aste 
in  t h a t  th e  p u p i ls  have a ten d en cy  n o t to  e a t  th in g s  th ey  do n o t l i k e .
C a f e te r ia  s ty l e  ox s e rv in g  r e q u i r e s  more equipm ent and does o f f e r  
th e  p u p i ls  a g r e a te r  v a r i e ty  o f fo o d . However, th e  p u p i ls  7 d l l  e a t  
o n ly  th in g s  th e y  l i k e  and a w e ll  b a lan ced  m eal i s  n o t  alw ays s e le c te d .  
There i s  p ro b a b ly  l e s s  w aste in  s e rv in g  c a f e t e r i a  s ty le  in  t h a t  th e  
p u p i ls  s e l e c t  on ly  food  th e y  l i k e .
The fa m ily  s ty l e  o f s e rv in g  i s  b e s t  s u i te d  to  th e  fe ed in g  o f 
sm a ll g ro u p s. I t  r e q u ir e s  l e s s  p e rso n n e l to  o p e ra te .  However, i t  
does n o t  g ive  th e  p u p i l  th e  v a r i e ty  o f food  th e  c a f e t e r i a  s ty le  s e rv in g  
p e rm its .
R e g a rd le ss  o f  th e  method o f  s e rv in g  u sed , i t  i s  im p o rta n t th a t  
th e  p u p i ls  g e t  n u t r i t i o u s  fo o d , th e  r i g h t  k in a ,  and p le n ty  o f i t ,b 3
SANITATION
C lean in g  equ ipm ent, A good food  o p e ra t io n  depends upon th e
^ ^ C h a rle s  C, W ilso n , E r ic  W, Wood, "Survey o f School Lunch 
P r a c t i c e s , "  American J o u rn a l o f  P u b lic  H e a lth , i |^ ; l6 3 -7 j  F eb ru ary ,
1955.
i|2
J o i n t  Committee on H e a lth  Problem s i n  E d u c a tio n , on , c i t , ,
p . 22 ,
^*'\iontana S ta te  D epartm ent o f P u b lic  I n s t r u c t io n ,  "A B r ie f  
O u t l in e  o f  th e  F ontana School Lunch P rogram ," n , 5 . ( li . .e o g ra y h e d . ;
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p ro p e r  c le a n in g  o f  i t s  equ ipm ent. I t  i s  e s s e n t i a l  to  m a in ta in  th e  
q u a l i t y  o f  th e  p ro d u c t;  and i t  i s  n e c e s sa ry  f o r  h ig h  s ta n d a rd s  o f 
s a n i t a t i o n  i n  fo o d  p ro d u c tio n . "Employees who work w ith  c le a n  eq u ip ­
m ent, and who a re  t r a in e d  to  keep t h a t  equipm ent c le a n ,  ta k e  p r id e  in  
t h e i r  work and th e  p ro d u c ts  th ey  p r o d u c e ," ^  "A n e a t ly  ty p ed  c le a n in g  
i n s t r u c t i o n  s h e e t  in  a  p l a s t i c  h o ld e r  hanging on th e  w a ll n e a r  each 
p ie c e  o f  equipm ent i s  recom m ended,"^^
The k i tc h e n  s u p e rv is o r  sh o u ld  s p e c i fy ,  by name, th e  p e rso n  
r e s p o n s ib le  f o r  each  c le a n in g  jo b .  A tim e schedu le  shou ld  be fo llow ed  
f o r  c le a n in g  equipm ent and a  l i s t  o f  th e  r e q u ire d  c le a n in g  m a te r ia ls  
should  be  p r o v i d e d , A  s e p a ra te  lo c k e r  o r  s to reroom  shou ld  be p ro ­
v id e d  f o r  th e  s to ra g e  o f  c le a n in g  m a te r ia l s .  T h is shou ld  be a d ja c e n t 
to  th e  r e c e iv in g  a re a  and co n v e n ien t to  th e  k i tc h e n ,  d ishw ash ing , and 
m ain tenance a r e a s ,
The d ishw ash ing  a re a  sh o u ld  be lo c a te d  n ea r  th e  e x i t  from  th e  
d in in g  room and a d ja c e n t  to  th e  s e rv in g  a re a  where d ish e s  w i l l  be 
u sed  n e x t ,  A d ish w ash in g  m achine sh o u ld  be p ro v id ed  v ^ e re  one hundred 
o r  more m eals a re  s e rv e d . The machine sh o u ld  be com plete w ith  p re ­
w ashing  f a c i l i t i e s .  An e x h a u s t u n i t  sh o u ld  a ls o  be p ro v id ed  f o r  th e  
e x c e s s iv e  humid a i r ,  A minimum o f  e ig h ty  sq u are  f e e t  o f  f lo o r  space
 -----------
Lendal H. K o tsch ev a r, " E s ta b l i s h  a M aintenance P rogram ," 
I n s t i t u t i o n a l  F eed ing  and H ousing, 7 :6 2 , A ugust, 19^6,
"T o d ay 's  Food S o i l  C om plicate C le an in g ,"  Im p lan t Food 
Management, J a n u a ry , 1956, p , i i ,
^ ^ K o tsch ev ar, l o c , c i t .
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sh o u ld  be a llo w ed  f o r  sm a ll sc h o o ls  and up to  two hundred f i f t y  
sq u a re  f e e t  o f  f lo o r  space  f o r  la r g e  sch o o ls  f o r  th e  d ishw ash ing  
a rea ,^®  A s e p a ra te  d ishw ash ing  room i s  recommended f o r  th o se  sch o o l 
k i tc h e n s  fe e d in g  over f iv e  hundred  p u p i ls  p e r  day .
M a in ta in in g  ad eq u a te  h o t  w a te r  f o r  w ashing and r in s in g  d ish e s  
and u t e n s i l s  i s  a b ig  p rob lem . I t  i s  recommended th e  w ater f o r  w ashing 
be one hundred  f o r t y  d e g ree s  F a h re n h e it ;  t h a t  f o r  r in s in g ,  one hundred 
e ig h ty  d e g re e s ,^ - ' A f te r  r i n s i n g ,  d r a in in g  th e  d is h e s  i s  c o n s id e red  
more s a n i t a r y  th a n  th e  d ry in g  w ith  d is h  d ry in g  c lo th s .
C lo th s  u sed  f o r  c le a n in g  sh o u ld  be u sed  f o r  no o th e r  pu rpose  
and when s o i l e d  sh o u ld  be p la c e d  in  th e  la u n d ry . C lean in g  ag en ts  u sed  
sh o u ld  be non -po isonous and s to r e d  i n  t h e i r  s e p a ra te  lo c k e r  when n o t  
i n  u s e ,
C lean in g  f lo o r s  and w a l l s . The d a i ly  upkeep c o s ts  on f lo o r s  
i n  k i  ic le n s  a re  r e l a t i v e l y  h ig h , and f o r  t h i s  re a so n  e a s i ly  c le a n e d  
f lo o r s  a re  d e s ir a b le  f o r  a l l  work u n i t s .  Good s a n i t a r y  s ta n d a rd s  in  
upkeep in c lu d e  a  d a i ly ,  th o ro u g h  c le a n in g  o f  th e  k i tc h e n  f lo o r  w ith  
soap and w a te r , A m ild  soap o r  d e te rg e n t  s o lu t io n  i s  p r e f e r a b le  to  an 
a l k a l i  o r  s tro n g  soap .
The w a lls  o f  th e  k i tc h e n  sh o u ld  be c le a n e d  th o ro u g h ly  each  y e a r .  
The w a lls  o f th e  food  p r e p a r a t io n  u n t i s  w i l l  r e q u ir e  more a t t e n t i o n  
th a n  th e  k i tc h e n  w a lls  p ro p e r  and sh o u ld  be c le a n e d  a f t e r  th e  u n i t  i s  
u s e d .
^ ^ a th m a n , o£, c i t , ,  p , 108,
^% ,larguerite Moore, Emma Lee H utchinson, " C a fe te r ia s  B u il t  to  a 
Stcindard D esign ," N ations S choo ls, 58:9U, Septem ber, 19^6.
^ % e s t  and Wood, og, c i ^ . ,  p . kSj.
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Types o f c le a n e rs  u se d . K itch en  f lo o r s  shou ld  be mopped w ith  a
m ild  n e u t r a l  soap suds s o lu t io n .  S p o ts  can be removed w ith  a damp
<1 
c lo th .^
Hïhen c le a n in g  w a lls  i t  i s  im p o rta n t to  remember t h a t  th e  main 
c le a n in g  a g e n t i s  w a te r .  "The p u rpose  o f d e te rg e n t  i s  to  lo o se n  th e  
s o i l .  There m ust be f r i c t i o n  to  remove i t , " ^ ^
One c le a n in g  ag e n t " t h a t  w i l l  do e v e ry th in g "  i s  n o t p r e s e n t ly  
a v a i l a b l e .  The co m p lex ity  o f  modem food  s o i l  and o th e r  k in d s  o f  s o i l  
r e q u i r e  t h a t  b o th  a lk a l in e  and a c id  c le a n e r s  be u sed .^ ^
M ethod o f  garbage d i s p o s a l . I t  i s  d e s ir a b le  to  have a s e p a ra te  
room f o r  garbage s to r a g e .  I t  sh o u ld  be lo c a te d  n e a r  th e  s e rv ic e  e n tran ce  
o r  lo a d in g  p la tfo rm , Garbage sh o u ld  be s e p a ra te d  a s  to  l i q u id  and 
food p a r t i c l e s ,  c a n s , and b u rn ab le  m a te r ia ls .  W ith th e  use  o f a  g a r­
bage d is p o s a l  u n i t  in  th e  k i tc h e n  and an in c in e r a to r  f o r  b u rn in g  p ap er 
and c a r to n s  th e  a re a  r e q u ire d  f o r  garbage s to ra g e  can be g r e a t ly  
re d u c e d . Garbage cans shou ld  be p ro v id e d  w ith  verm in and in s e c t- p r o o f  
c o v e rs , A  hose b ig  o r  can w ashing  u n i t  shou ld  be p ro v id e d  f o r  d a i ly  
w ashing o f  garbage c a n s .^ ^  L ive  steam  i s  th e  s u re s t  means o f s t e r i l i z ­
in g  th e  garbage c a n s . A ll  garbage cans sh o u ld  be k e p t covered  and 
garbage sh o u ld  be w rapped i f  l o c a l  o rd in a n c e s  so p ro ^ /id e .^^
^ ^ I h id . p .  U66,
^^T oday 's  Food S o i l s  C om plicate C le an in g , o£ , c i t , p .  U i.
<3
I b i d , ,  p .  h2.
U n ited  S ta te s  D epartm ent o f  A g r ic u l tu r e ,  o£ . c i t . p , k9>
Rathman, o£ , c i t , ,  p ,  103,
^ ^ J o in t  Committee on H ea lth  Problem s in  E d u c a tio n , op , c i t , ,  p ,  22,
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P e rs o n n e l, "A ll p e rso n s  employed i n  th e  sch o o l lu n ch  k i tc h e n
m ust be s c ru p u lo u s ly  c le a n  in  p e rso n  and a t t i r e . " ^  M edical c a re  f o r
a c c id e n ts  and m inor i l l n e s s e s  i s  u s u a l ly  g iv en  by th e  sch o o l n u rse  o r
sc h o o l p h y s ic ia n  f r e e  o f  charge  to  th e  em ployee. P h y s ic a l  ex am in a tio n s
sh o u ld  be g iven  to  a l l  e n ç lo y ee s  a t  l e a s t  tTwice d u rin g  th e  sch o o l y e a r ,'
I f  th e r e  i s  no sch o o l p h y s ic ia n ,  th e s e  exaridnations by  o u ts id e  p h y s i-
^ ft
c ia n s  sh o u ld  u s u a l ly  be p a id  f o r  from  c a f e t e r i a  fu n d s .
The fu rn is h in g  and la u n d e r in g  o f  un ifo rm s may a lso  be re g a rd e d  
a s  com pensation  b u t  t h i s  s e rv ic e  i s  d e s ir a b le  from  th e  p o in t  o f  
v iew  o f  good s a n i t a t i o n ,  im m aculate c le a n l in e s s ,  and appearance 
a s  w e l l .  The u n ifo rm  s e rv ic e  in c lu d e s  s tu d e n t  w orkers as w e ll a s
r e g u la r  em p lo y ees,59
A ll  em ployees sh o u ld  have t h e i r  h a i r  covered  by an a p p ro p r ia te  
h a i r  n e t  o r  c a p . Employees m ust keep t h e i r  hands c le a n  and n a i l s  w e ll 
trim m ed and c le a n .  I t  i s  im p o rta n t t h a t  em ployees wash t h e i r  hands 
im m ed ia te ly  b e fo re  h a n d lin g  fo o d  and a f t e r  u se  o f th e  t o i l e t .
I f  th e r e  i s  s u s p ic io n  t h a t  a w orker i s  s u f f e r in g  from  some 
communicable d is e a s e ,  s k in  d is e a s e  o r  d is c h a rg in g  wound, he shou ld  be 
exam ined b y  a  p h y s ic ia n  o r  h e a l th  o f f i c e r .  He sh o u ld  n o t be p e rm itte d  
to  r e t u r n  to  work a f t e r  s ic k n e s s  o r  absence o f  undeterm ined  cause  u n t i l  
checked by a p h y s ic ia n ,
^ ^ I b i d , ,  p . 21 ,
c;aB ryan , op , c ^ . ,  p .  72,
<Q
I b id , ,  p ,  70.
60
J o in t  Committee on H ea lth  Problem s in  E d u c a tio n , op, c i t , ,
p ,  22 ,
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C H A P T E R  I I I
THE CONDITIONS FOUND IN THE SCHOOL LUNCH P R O G R A M S  STIDIED 
IN FLATHEAD COUNTY T flT H  R E G A R D  T O  FACILITIES,
S A N I T A T I O N j  SERVICES, AND P E R S O N N E L
A u th o r i ta t iv e  l i t e r a t u r e  o f recommended c o n d it io n s  f o r  schoo l 
lu n ch  program s p ro v id e d  m a te r ia l  f o r  th e  check l i s t ; ^  check l i s t s  
a v a i la b le  w ere exam inedj from  th e s e  so u rces  a  check l i s t  was com­
p i l e d  f o r  ch eck in g  th e  f a c i l i t i e s ,  s a n i t a t i o n ,  s e rv ic e s  and p e rso n n e l 
o f  th e  sch o o l lu n ch  program s o f  f iv e  s e le c te d  sch o o ls  in  F la th e a d  
County.
■Written r e q u e s ts  were m ailed  to  th e  sch o o l a d m in is t r a to rs  
a sk in g  p e rm is s io n  to  conduct t h i s  su rvey  o f t h e i r  sch o o l lu n ch  
k i tc h e n  and f a c i l i t i e s .  Such r e q u e s ts  were g ran te d  in  a l l  c a se s  w ith  
th e  p r o v is io n  t h a t  th e  name o f  th e  sch o o l be w ith h e ld  and n o t sub­
j e c t e d  to  c o m p e tit iv e  r a t i n g  w ith  o th e r  sch o o ls  b e in g  su rveyed . 
T h e re fo re , th e  l e t t e r s  A, B, C, D, andE  have been a s s ig n e d  to  th e  
sc h o o ls  s tu d ie d  and w i l l  be u sed  in  th e  rem ainder o f  t h i s  s tu d y .
The d a ta  f o r  t h i s  s tu d y  was c o l le c te d  i n  th e  f iv e  sch o o ls  i n  
F la th e a d  County by means o f  a p e rs o n a l  in s p e c tio n  of t h e i r  sch o o l 
lu n ch  k i tc h e n s  and f a c i l i t i e s .  The check l i s t  was f i l l e d  o u t i n  th e  
p re se n c e  o f  th e  sch o o l lu n ch  superv i-so r to  in s u re  coverage o f  th e  
o p e ra t io n  and to  re c o rd  th e  f in d in g s .  Of th e  sch o o ls  s tu d ie d ,  one
^See A ppendix p . 62.
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se rv ed  o n ly  grade sch o o l s tu d e n ts ,  and one se rv ed  o n ly  h ig h  schoo l 
s tu d e n ts .  The o th e r  sc h o o ls  s tu d ie d  se rv ed  b o th  g rade and h ig h  
sc h o o l s tu d e n ts .  T ab le  I I ,  page 26 , l i s t s  c e r t a i n  item s of g e n e ra l 
i n t e r e s t  r e g a rd in g  each  lu n c h  program .
KITCHEN
By a c t io n  o f  th e  sc h o o l b o ard s  o f th e se  s c h o o ls , th e  k i tc h e n  
f a c i l i t i e s  o f  S choo ls  A and E w ere n o t  u sed  f o r  any purpose  o th e r  th an  
sch o o l f e e d in g . I n  S choo ls B, C, and D, th e  k itc h e n  f a c i l i t i e s  were 
u sed  f o r  a c t i v i t i e s  o th e r  th a n  sc h o o l fe e d in g . Among th e  o u t - o f -  
sch o o l groups u s in g  th e  k i tc h e n  f a c i l i t i e s  were th e  P . T. A ., th e  
Saddle Club and th e  L ions C lub.
F lo o r s . The s u r fa c e  o f  th e  f lo o r s  i n  th e  k i tc h e n s  o f  Schoo ls 
A, D, andE  was i n l a i d  lin o le u m  o f  harm onizing  c o lo r  w ith  walls and 
c e i l i n g s .  In  Schools B and C th e  s u rfa c e  o f th e  f lo o r s  in  th e  k itc h e n s  
was c o n c re te  p a in te d  to  b le n d  w ith  th e  r e s t  o f th e  background.
W alls and c e i l i n g s . The w a lls  in  th e  k itc h e n s  s tu d ie d  were 
l i g h t  i n  c o lo r .  W alls o f  a  smooth p l a s t e r  f i n i s h  im perv ious to  
m o is tu re  were found in  a l l  k i tc h e n s  s tu d ie d .  The c e i l in g  o f  School B 
was p a in te d  C e l lo te x .  I n  S choo ls A, G, D, and E th e  c e i l in g s  were 
made o f  smooth f in i s h e d  p l a s t e r .  In  Schools A, B, D, and E th e  k i tc h e n  
w a lls  w ere a ls o  th e  w a ils  f o r  th e  p r e p a ra t io n  u n i t s .  In  School C th e  
w alls  o f  th e  fo o d  p r e p a ra t io n  u n i t s  were covered  w ith  i n l a i d  lin o le u m . 
The w a l ls  and c e i l in g s  o f th e  k i tc h e n s  o f  a l l  sch o o ls  s tu d ie d  appeared  
c le a n .
L ig h t in g . The a r t i f i c i a l  l i g h t i n g  i n  th e  sch o o l lu n ch  k itc h e n s  
s tu d ie d  was in  a l l  cases  e q u a l to  o r g r e a te r  th an  tw en ty  fo o t-c a u 'd le s .
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TABLE I I
GENERAL LNEOBIiAlION ON THE SCHOOL LUNCH K I T C H E N S  OF SCHOOLS STUDIED I N  FLATHEAD COUNTY
19 7̂-^6
Average A verage P e rc e n t o f
number o f number o f C ost o f C ost o f U. S. D. A. T^fpe
p u p i ls  s e rv e d a d u l t s  s e rv e d m eals to m eals to com m odities m eal
r SCHOOL p e r  day p e r  day p u p i ls a d u l ts u sed se rv ed
A 192* 12 .25 .25 20 A**
B 350 12 .25 .25 20 A
C 1218 55 .25 .25 15 A
D 98 8 .25 no charge 15 A
E lUo 10 .25 .25 20 A
^ F ig u re s  in  t h i s  colmrm in c lu d e  u n d e rp r iv i le g e d  s tu d e n ts  who do n o t pay f o r  t h e i r  m ea ls . 
-M-x-The type A lu n c h  c o n s is t s  o f th e  fo llo w in g  fo o d s :
1 . O n e -h a lf  p i n t  o f  wtiole m ilk  as  a b ev e rag e ,
2 . Two ounces o f  le a n  m eat, p o u l t r y ,  f i s h ,  o r c h e e se , o r  one egg , o r  o n e -h a lf  cup o f
d ry  beans o r  p e a s , o r  fo u r  ta b le sp o o n s  o f p e an u t b u t t e r ,
3 . T h re e - fo u r th s  cup o f  v e g e ta b le s  o r  f r u i t ,
U. B read  made from  e n r ic h e d  f l o u r ,  and b u t t e r  o r  f o r t i f i e d  m arg a rin e .
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S choola  A, C, D, and E w ere equ ipped  w ith  a d d i t io n a l  f ix tu r e s  over 
work s u r fa c e s  w hich in c re a s e d  c o n s id e ra b ly  th e  l i g h t  in  th e se  a re a s .  
A d d it io n a l  l i g h t i n g  f o r  work a re a s  was n o t p ro v id e d  in  School B.
A l l  o f  th e  sch o o l k i tc h e n s  s tu d ie d  had windows on one s id e  b u t 
o n ly  S choo ls  B and C had th e  k i tc h e n  windows s c re e n e d . School A had 
p u rch ased  m e ta l fram ed s c re e n s  f o r  t h e i r  k i tc h e n  windows b u t th e se  had 
n o t been i n s t a l l e d  a t  th e  tim e o f  t h i s  s tu d y . S choo ls D and E d id  n o t 
p la n  to  s c re e n  th e  k i tc h e n  windows.
Plum bing and h e a t in g . Plum bing f a c i l i t i e s  in  th e  k itc h e n s  o f  
th e  f iv e  sch o o ls  s tu d ie d  p ro v id e d  adequate  h o t and c o ld  ru n n in g  w a te r . 
Plumbing d id  n o t  hamper c le a n in g  i n  any o f  th e  sch o o ls  s tu d ie d .
The k i tc h e n s  o f  Schoo ls B, C, D, and E were lo c a te d  in  main 
b u i ld in g s  o f  th e  sch o o l and th e r e fo r e  co n n ec ted  w ith  th e  main h e a t in g  
system . The h e a t  co u ld  be s e p a r a te ly  c o n t r o l le d  i n  th e s e  k i tc h e n s .
The k i tc h e n  o f S choo l A was h e a te d  by a  p ropane h e a te r  mounted from  th e  
c e i l i n g  a t  th e  back o f  th e  k i tc h e n .
V e n t i l a t io n . N a tu ra l  v e n t i l a t i o n  was used  in  a l l  o f  th e  k itc h e n s  
s tu d ie d .  I n  Schoo ls A, B, C, and E e x h a u s t f a n s  were u sed  to  a id  in  
v e n t i l a t i o n  as  w e ll  a s  to  remove cooking  o d o rs . S choo ls C and E f o r  
t h e i r  k i tc h e n s  p ro v id e d  c ro s s  d r a f t ,  n a tu r a l  v e n t i l a t i o n ,  and , as a 
r e s u l t ,  had th e  b e s t  v e n t i l a t e d  k i tc h e n s  o f  th o se  s tu d ie d .
Equipm ent. I n  Schools C, D, and E th e  fo o d  r e c e iv in g ,  p re ­
p a r in g  and s e rv in g  moved i n  an o r d e r ly  fa s h io n  from  one s id e  o f th e  
k i tc h e n  to  th e  o th e r ;  i n  School A th e  v e g e ta b le  p e e le r  was incon­
v e n ie n t ly  lo c a te d  and i n  School B th e  v e g e ta b le  p r e p a ra t io n  u n i t  was 
i n  a  room a d ja c e n t  to  th e  d in in g  room.
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The l i n e  o f  s tu d e n ts  who were b r in g in g  s o i l e d  d ish e s  to  th e  
d is h  iTlndow o r  t ru c k  c ro sse d  th e  s e rv in g  l i n e  i n  S choo ls A, B, and C; 
in  S choo ls D and E th e  l i n e  r e tu r n in g  s o i le d  d is h e s  d id  n o t c ro s s  th e  
s e rv in g  l i n e .
The p e e le r  and s in k  f o r  v e g e ta b le  p r e p a ra t io n  was n e a r  th e  
d e l iv e r y  e n tra n c e  in  Schoo ls D and Cj in  S choo l A th e y  were a t  th e  
o p p o s ite  s id e  o f  th e  k i tc h e n ;  i n  School E th e y  w ere lo c a te d  in  an o th e r 
b u i ld in g ;  i n  S chool B th e y  were lo c a te d  in  th e  in s id e  r e c e iv in g  a re a  
ifdiich was a d ja c e n t  to  th e  k i tc h e n .
The s a la d ,  f r u i t ,  d e s s e r t  and sandw ich p r e p a ra t io n  ta b le  was 
lo c a te d  a d ja c e n t  to  th e  v e g e ta b le  p r e p a ra t io n  u n i t  in  Schools A, G, and 
D; in  S choo ls B and E t h i s  a re a  was i n  th e  k i tc h e n  p ro p e r  w h ile  th e  
v e g e ta b le  p r e p a ra t io n  was i n  a room a d ja c e n t  to  th e  d in in g  room.
U t i l i t y  t a b l e s  and sm all m ixers were p ro p e r ly  p la c e d  f o r  e f f i ­
c i e n t  u se  i n  a l l  f iv e  sch o o ls  s tu d ie d .  The r e f r i g e r a t o r s  were n o t  as 
w e ll  lo c a te d .  In  School A th e  r e f r i g e r a t o r  was p la c e d  a d ja c e n t to  th e  
s a la d  and v e g e ta b le  p r e p a ra t io n  u n i t ;  i n  School B th e  r e f r i g e r a t o r  was 
lo c a te d  i n  th e  s to r e  room. The r e f r i g e r a t o r  i n  School C was p la c e d  
a d ja c e n t  to  th e  fo o d  s e rv in g  c o u n te r .  In  Schoo ls D and E th e  r e f r i g e r a t o r  
was lo c a te d  a t  th e  b ack  o f  th e  k i tc h e n  away from  th e  s a la d  and d e s s e r t  
p r e p a ra t io n  a r e a .
The cook ing  equipm ent was c o n v e n ie n t to  th e  v e g e ta b le  p re p a ra ­
t i o n  u n i t  i n  S ch o o ls  A, C, and D, The cooking  equipm ent was n o t  con­
v e n ie n t  to  th e  v e g e ta b le  p r e p a ra t io n  u n i t  i n  School B ( th e  v e g e ta b le s  
were p re p a re d  i n  a  room a d ja c e n t  to  th e  k i tc h e n )  o r  i n  School E ( th e  
v e g e ta b le s  were p re p a re d  in  an o th e r  b u i ld in g ) .
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The g roup ing  o f  ra n g e s , bake ovens and steam  k e t t l e s  under one 
hood was n o t  p r e s e n t  in  any o f  th e  schoo ls  u nder s tu d y . Only Schools 
B and C were equ ipped  w ith  bake o v en s. School E was th e  o n ly  schoo l 
equ ipped  w ith  a fume hood. E xhaust fa n s  f o r  th e  rem oval o f cooking 
odors were i n s t a l l e d  i n  th e  k i tc h e n s  o f  S choo ls  A, B, C, and E , The 
ex h au s t f a n  in  School E was i n s t a l l e d  in  th e  fume hood. The k itc h e n  
o f School D was n o t  equ ipped  w ith  an ex h a u s t f a n .
The m ixers  i n  S choo l C were o f th e  s ta t io n a r y  ty p e  and in  th re e  
s iz e s :  s m a ll ,  medium, and l a r g e .  The sm a ll m ixer was lo c a te d  betw een
th e  v e g e ta b le  u n i t  and th e  e n tra n c e  to  th e  lu n ch  room; th e  medium 
s iz e d  m ixer was i n  th e  b ak in g  a r e a ;  th e  la r g e  m ixer was in  th e  cooking 
a r e a .  School A was equ ipped  w ith  a  sm all p o r ta b le  m ixer and a  medium 
s iz e d  s ta t io n a r y  m ix e r. S choo ls B, D, and Ewere each  equipped w ith  
sm all p o r ta b le  m ix ers  w hich co u ld  be moved to  where th e y  were needed .
The d is h  s to ra g e  c a b in e t  was lo c a te d  n e a r  th e  e n tran c e  to  th e  
d in in g  room in  a l l  o f  th e  f iv e  sc h o o ls  s tu d ie d .  However, in  Schools B 
and C th e  d is h  s to ra g e  c a b in e t  was n o t  e a s i ly  a c c e s s ib le  to  th e  s a la d  
and bak in g  u n i t s ;  i n  S choo l B i t  was lo c a te d  on th e  o p p o s ite  w a ll  from  
th e  s a la d  and b ak in g  a r e a ;  i n  School C th e  d ish  s to ra g e  c a b in e ts  were 
i n  th e  s e rv in g  a re a  w hich was lo c a te d  in  a room a d ja c e n t to  th e  k i tc h e n .  
The co m p o sitio n  o f th e  c o u n te r  and ta b le  to p s  in  th e  k itc h e n s  
o f S ch o o ls  A, D, and E was fo rm ic a . In  th e  k i tc h e n s  o f  Schools B and 
C th e  ta b le  to p s  vfere covered  w ith  i n l a i d  lin o le u m . In  School G th e  
s e rv in g  c o u n te r  was made o f  s t a i n l e s s  s t e e l .  The se rv in g  co u n te r o f 
S choo l B was covered  w ith  i n l a i d  lin o le u m .
In  th e  sch o o ls  s tu d ie d  r e f r i g e r a t i o n  and deep f re e z e  space v a r ie d
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from  a w a lk - in  f r e e z e r  to  a  s in g le  u n i t ,  c h e s t- ty p e  f r e e z e r .  Super­
v is o r s  i n  S choo ls A, B, C, and E r e p o r te d  ad eq u a te  r e f r i g e r a t i o n  and 
deep f r e e z e  f a c i l i t i e s .  I n  S chool D th e  deep f r e e z e  space was n o t 
a d e q u a te . T h is sch o o l was equ ip p ed  w ith  a tw enty-tw o cu b ic  f o o t ,  up­
r i g h t  ty p e  deep f r e e z e  b u t  was u n ab le  to  g e t  d e l iv e r ie s  as  f r e q u e n t ly  
as  th e  o th e r  sch o o ls  s tu d ie d .
The cooking  d ish e s  and u t e n s i l s  in  u se  in  a l l  th e  k i tc h e n s  were 
in  good c o n d it io n  and c le a n .  Heavy gauge aluminum, c a s t  i r o n ,  and 
s t a i n l e s s  s t e e l  were th e  m ost commonly used  cooking u t e n s i l s .
A ll  sc h o o ls  u sed  p l a s t i c  d ish e s  in  which to  se rv e  m eals,
STOREROOM
I n  S chools A, C, D, and E th e  s to reroom  was a d ja c e n t to  th e  
k i tc h e n  and r e c e iv in g  a r e a .  In  School B th e  s to reroom  was lo c a te d  
some d is ta n c e  from  th e  k i tc h e n  and t h i s  n e c e s s i t a te d  p a s s in g  th rough  
th e  d in in g  a re a  to  g e t  s u p p l ie s .  In  Schools A, B, C, and E bhe s iz e  
o f th e  s to rero o m  was more th an  o n e - f i f t h  th e  k i tc h e n  a r e a .  In  School 
D th e  s to re ro o m  was l e s s  th an  o n e - f i f t h  th e  k i tc h e n  a r e a ,  and, as a 
r e s u l t ,  s u p p lie s  c o u ld  n o t  be s to r e d  as  d e s ir e d .  Only one s to re ro o m , 
(S choo l E) cou ld  be c o n s id e re d  r o d e n t ,  i n s e c t ,  and v e rm in -p ro o f. The
o n ly  s to re ro o m  w ith  windows was in  School E. T his s to reroom  had two
windows w hich were t h i r t y  s ix  in c h e s  i n  w id th  and f o r t y  e ig h t  in ch es  
in  h e ig h t .  These windows were co v ered  w ith  a w ire  sc ree n  o f such
c o a rse  mesh t h a t  i t  would n o t  keep  o u t in s e c ts  and f l i e s .
A dequate v e n t i l a t i o n  o f  th e  s to rero o m  was la c k in g  in  S chools A,
B, D, and E . The s to re ro o m  o f  School G was equ ipped  w ith  an ex h au s t fa n . 
I n  S choo l B n a tu r a l  v e n t i l a t i o n  by  use o f  two sc re e n e d  windows was u se d ,
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b u t  a  c r o s s  d r a f t  was la c k in g .  S toreroom s i n  a l l  th e  sch o o ls  s tu d ie d  
were d ry . S toreroom s in  Schoo ls B and C were c o o l because th e y  were 
lo c a te d  below  ground l e v e l .  In  S choo ls A, D, and E, th e  s to reroom  was 
th e  same te m p e ra tu re  as  th e  k i tc h e n .
Adequate s h e lv in g  was p ro v id e d  i n  th e  s to re ro o m  o f  S choo ls A 
and B. I n  S choo ls  C, D, and E s u p p lie s  were p i l e d  upon th e  f lo o r  f o r  
la c k  o f  s h e lv in g . The s to re ro o m s o f  a l l  th e  sch o o ls  s tu d ie d  were 
equ ipped  w ith  b u t  one door and o n ly  i n  S choo ls A and C were th e  doors 
to  th e  s to re ro o m  a t  l e a s t  f o r t y  in c h e s  i n  w id th . Only Schools A and C 
p ro v id e d  a  hand t ru c k  f o r  moving s u p p lie s  to  and from  th e  s to re ro o m .
A ll  r e g u la r  em ployees had a c c e s s  to  th e  s to reroom s i n  th e  sch o o ls  
s tu d ie d .  In  S choo ls A, C, D, and E s tu d e n t  em ployees a ls o  had access  
to  th e  s to re ro o m .
The s to reroom  f lo o r s  were u n p a in te d  c o n c re te  in  Schools A, B, 
and C, I n  Schools D and E , th e  f l o o r  was covered  w ith  i n l a i d  lin o le u m , 
A. f lo o r  d r a in  was p r e s e n t  in  th e  sto reroom s o f  Schoo ls A, B, C, and E, 
The w a lls  and c e i l in g s  o f th e  s to reroom s were smooth p l a s t e r ,  
and th e r e f o r e  w ash ab le j in  S choo ls A, C, D, and Ej i n  School B, th e  
c e i l i n g  o f  th e  s to rero o m  was u n p a in te d  C e llo te x  w hich cou ld  n o t be 
w ashed,
LAVATORIES AND DRESSING ROOMS 
S e p a ra te  t o i l e t  f a c i l i t i e s  were p ro v id e d  f o r  employees in  
S choo ls  A and C. In  th e s e  two sch o o ls  th e  t o i l e t  f a c i l i t i e s  were 
lo c a te d  n e a r  th e  em ployees' e n tra n c e  to  th e  k i tc h e n ,  and two doors w ith  
a  v e s t ib u le  betw een  them s e p a ra te d  th e  t o i l e t  f a c i l i t i e s  from th e  
k i tc h e n .  In  S choo l E th e  em ployees u sed  th e  t o i l e t  f a c i l i t i e s  in  th e
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sc h o o l gymnasium. In  S choo ls B and D th e  em ployees used  th e  t o i l e t  
f a c i l i t i e s  in  th e  sch o o l b u i ld in g .  S ch o o ls  A and C, th e  o n ly  sc h o o ls  
•where b o th  sex es  w ere eaçiloyed i n  th e  lunchroom , d id  n o t  p ro v id e  
s e p a ra te  t o i l e t  f a c i l i t i e s  f o r  men and women.
The f l o o r  o f th e  t o i l e t  i n  School A 's  lu n c h  room was covered  w ith
i n l a i d  lin o le u m ; i n  S choo l C th e  t o i l e t  f lo o r  was p a in te d  c o n c re te .
I n  S chools A and C th e  w a lls  and c e i l in g s  o f  th e  em ployees' 
t o i l e t  f a c i l i t i e s  were o f  p l a s t e r ,  p a in te d  a  l i g h t  c o lo r  and w ashable .
D re ss in g  room and lo c k e r  f a c i l i t i e s  were n o t p ro v id e d  i n  any o f  
th e  sc h o o ls  s tu d ie d .
I n  S choo ls A and C th e  e n p lo y e e s ' t o i l e t  f a c i l i t i e s  were i n s t a l l e d
in  such  a  way a s  to  make i t  d i f f i c u l t  to  c le a n  b eh in d  th e  s to o l .
The lu n ch  room t o i l e t  f a c i l i t i e s  o f  School A were v e n t i l a t e d  by 
one sc re e n e d  window t h i r t y  in c h e s  i n  w id th  and e ig h te e n  in c h e s  i n  
h e ig h t .  I n  S chool C no v e n t i l a t i o n  was p ro v id e d .
S choo l A and S choo l C p ro v id e d  more th an  a minimum o f te n  f o o t -  
c a n d le s  o f  l i g h t  i n  th e  em ployees' t o i l e t  f a c i l i t i e s ,
FOOD RECEIVING
O u ts id e . The o u ts id e  r e c e iv in g  a re a  was lo c a te d  away from  th e  
p lay g ro u n d  and s tu d e n t  t r a f f i c  i n  a l l  o f  th e  sc h o o ls  s tu d ie d .  In  
S choo ls A, C, D, and E th e  o u ts id e  re c e i 'v in g  a re a  was a d ja c e n t to  th e  
k i tc h e n  and s to re ro o m . In  School B th e  o u ts id e  re c e i 'v in g  a re a  was 
lo c a te d  some d is ta n c e  from  th e  k i tc h e n  and s to reroom  and i t  was n eces­
s a ry  to  t r a v e l  th ro u g h  th e  d in in g  a re a  to  re a c h  e i t h e r .
The co m p o sitio n  o f  th e  o u ts id e  r e c e iv in g  a re a  was co n c re te  in  
a l l  th e  sc h o o ls  s tu d ie d .  Only S choo l A p ro v id e d  a r e c e iv in g  a r e a  a t
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l e a s t  s i x  f e e t  from  f r o n t  to  b ack . In  a l l  f iv e  sch o o ls  s tu d ie d  th e  
o u ts id e  r e c e iv in g  a re a  was a r t i f i c i a l l y  l ig h te d  and none o f  th e  sch o o ls  
p ro v id e d  a  ro o f  f o r  th e  r e c e iv in g  a r e a .
I n s i d e . The in s id e  r e c e iv in g  a re a  was a d jo in in g  th e  lo a d in g  and 
u n lo ad in g  a re a  i n  S choo ls A, D, and E . In  School C th e  in s id e  re c e iv in g  
a r e a  was lo c a te d  a t  th e  end o f a  ramp a d ja c e n t  to  th e  k i tc h e n . In  
S chool B i t  was n e c e s s a ry  to  move th e  s u p p lie s  down a f l i g h t  o f  s t a i r s  
to  re a c h  th e  in s id e  r e c e iv in g  a re a .  The in s id e  r e c e iv in g  a re a  was 
s e p a ra te  from  th e  k i tc h e n  in  Schools B, C, Û, aiid E. In  School A th e  
in s id e  r e c e iv in g  a r e a  was p a r t  o f  th e  k i tc h e n .
None o f th e  sc h o o ls  s tu d ie d  p ro v id e d  a t a b le  o r a c l ip b o a rd  f o r  
use i n  th e  check ing  o f s u p p lie s  i n  th e  in s id e  r e c e iv in g  a r e a .
The co m p o sitio n  o f th e  f l o o r  i n  th e  in s id e  r e c e iv in g  a re a  o f 
S chools B, G, and E was c o n c re te ;  i n  Schoo ls A and D th e  f lo o r  was 
co v ered  w ith  i n l a i d  lin o le u m .
The com position  o f  t h e m i l s  and c e i l in g s  o f  th e  in s id e  r e c e iv in g  
a re a  was smooth f in i s h e d  p a in te d  p l a s t e r  in  a l l  th e  sch o o ls  s tu d ie d .
FOOD PREPARATION 
The fo o d  was p re p a re d  i n  such a manner as  to  make i t  s a fe  f o r  
human consum ption i n  a l l  sc h o o ls  s tu d ie d .  S ince  each  o f th e  sch o o ls  
was co n n ec ted  to  th e  tow n’ s w a te r su p p ly , th e  s a n i t a r y  q u a l i t i e s  o f  th e  
w a te r  were checked each  month by th e  coun ty  o f f i c i a l s .
In  each  town th e  w a te r su p p ly  was c h lo r in a te d .
P a s te u r iz e d  m ilk  was se rv e d  in  in d iv id u a l  o n e -h a lf  p in t  c a r to n s  
i n  a l l  f iv e  s c h o o ls .  S a n i ta ry  d r in k in g  s traw s  were p ro v id ed  f o r  d r in k in g  
m ilk  i n  S chools G, D, and E, The p u p i ls  i n  S choo ls A and B d rank  t h e i r
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m ilk  d i r e c t l y  from  th e  p a p e r  m ilk  c a r to n .
The k i tc h e n  s u p e rv is o rs  from  a l l  f iv e  sch o o ls  s ta t e d  th a t  a l l  
m eats u sed  were governm ent in s p e c te d  and approved .
Hot fo o d s se rv e d  w ere ta k e n  d i r e c t l y  from  th e  s to v e  and se rv ed  
from  th e  same u t e n s i l  i n  w hich th e y  were cooked. School C was equipped 
w ith  a  d ry  h e a t ,  s t a i n l e s s  s t e e l  s e rv in g  c o u n te r  which k e p t th e  h o t food  
a t  a c o n s ta n t  t e n ç e r a tu r e  betw een fe e d in g  s h i f t s .
K itch en  em ployees in  a l l  sc h o o ls  e x e rc is e d  ca re  i n  hsindling fo o d , 
food  u t e n s i l s ,  and c o n ta in e r s .  Foods w hich co u ld  be saved  were k e p t 
i n  c lo s e d  d u s tp ro o f  and v e rm in -p ro o f c o n ta in e r s  o r  were r e f r i g e r a te d ,
FOOD SERVING
The m eals were se rv ed  p l a t e  s ty le  in  th e  f iv e  sc h o o ls  s tu d ie d .
In  fo u r  o f  th e  s c h o o ls . A, B, C, and E , th e  s tu d e n ts ' p l a t e s  were f i l l e d  
by th e  k i tc h e n  em ployees as th e  s tu d e n ts  p a sse d  by  th e  se rv in g  c o u n te r .  
In  S choo l D th e  s tu d e n ts  s e a te d  th em selv es  a t  th e  d in in g  ta b le s  and 
were s e rv e d  p la t e  s ty l e  by  s tu d e n t  w a i te r s .
S tu d e n ts  were p e rm it te d  second h e lp in g s  in  a l l  th e  sch o o ls  
s tu d ie d .  P l a s t i c  d is h e s  were used  by a l l  f iv e  s c h o o ls . S choo ls B, C,
D, and E used  s e c t io n iz e d  p l a t e s ,  v d iile  School A used  s e c t io n iz e d  t r a y s ,
SANITATION
C lean in g  equ ipm ent. Time sch ed u le s  f o r  c le a n in g  equipm ent were 
n o t u sed  i n  any o f th e  sc h o o ls  s tu d ie d .  In  no sch o o l was a c le a n in g  
i n s t r u c t i o n  s h e e t  found on th e  w a ll  n e a r  each  p ie c e  o f equipm ent, n o r 
was th e r e  a l i s t  o f  m a te r ia ls  needed  f o r  c le a n in g  th e  equipm ent in  any 
o f  th e  sc h o o l k i tc h e n s .  Each employee had a s p e c i f i c  a re a  o r p ie c e  o f 
equipm ent f o r  w hich she was r e s p o n s ib le  in  S choo ls B, C, D, and E, 
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In  S choo l A th e  em ployees -worked to g e th e r  a t  th e  c le a n in g , and a re a s  
o r equipm ent were n o t  a s s ig n e d  to  in d iv id u a l  en p lo y ees .
A utom atic d ish w ash in g  m achines vrere used  i n  Schools A, C, and 2 , 
Each m achine was equ ipped  w ith  a tem p e ra tu re  gauge which showed the  
w ashing  te m p e ra tu re  to  be one hundred f o r t y  d eg rees  F a h re n h e it i n  
S ch o o ls  C and E. The h o t w a te r  r in s e  in  th e  sc h o o ls  hav ing  d ishw ashers 
was one hundred  e ig h ty  d e g re e s . S o ile d  d ish e s  i n  Schools B and D were 
washed by hand in  d ishw ash ing  s in k s .  The w ater f o r  w ashing and r in s in g  
was n o t  as h o t  a s  t h a t  u sed  by th e  au to m a tic  d ish w ash er. In  a l l  f iv e  
sch o o ls  th e  s o i le d  d ish e s  w ere p r e - r in s e d  b e fo re  w ash ing . In  Schools 
A, C, and E th e  p r e - r in s e  u n i t  was a sp ray  ty p e  and a d ja c e n t to  th e  
d ishw ash ing  m achine. S ch o o ls  B and D used  one s e c t io n  o f  t h e i r  d iv id e d  
d ish w ash in g  s in k  f o r  p r e - r in s in g .  D ishes were d ra in e d  a f t e r  r in s in g  
in  S choo ls  A, B, C, and E. K itch en  em ployees w iped th e  d ish e s  d ry  w ith  
d is h  w ip ing  c lo th s  i n  School D. S e p a ra te  d ishw ash ing  rooms were n o t 
p ro v id e d  i n  any o f  th e  sch o o ls  s tu d ie d .
G lean ing  and d u s t  c lo th s  were used o n ly  f o r  c le a n in g  p u rp o se s , 
and were p la c e d  in  th e  la u n d ry  a f t e r  u se  in  a l l  sch o o ls  s tu d ie d .
C lean ing  m a te r ia ls  w ere k e p t i n  s e p a ra te  lo c k e r s  in  Schools A, B, C, 
and E. I n  School D th e  c le a n in g  m a te r ia ls  were k e p t w ith  th e  sch o o l 
j a n i t o r ' s  s u p p l ie s .
The equipm ent in  S choo ls  B, 0 ,  D, and E appeared  to  be c le a n  to  
s ig h t  and to u ch ; how ever, i n  S chool A th e  la r g e  item s o f equipm ent such 
as th e  r e f r i g e r a t o r ,  th e  she l-v ing , and th e  m ixer were covered  w ith  a 
f in e  l i n t  p roduced  by an au to m a tic  d ry e r  which had been i n s t a l l e d  in  
th e  k i tc h e n .  In  a l l  sc h o o ls  space  was l e f t  betw een p ie c e s  of s ta t io n a r y
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equipm ent so th e y  co u ld  be c le a n e d  e a s i ly .
C lean in g  f lo o r s  and w a l l s . F lo o rs  were w et mopped each day in  
a l l  o f  th e  sch o o l lu n ch  k i tc h e n s .  W alls were washed in  food p re p a ra ­
t i o n  u n i t s  o n ly  when th e  k i tc h e n  s u p e rv is o r  th o u g h t th e y  needed to  be 
c le a n e d . The w a lls  o f  a l l  th e  k i tc h e n s  were c le a n e d  th o ro u g h ly  a t  th e  
c lo s e  o f  each  sch o o l y e a r .
Types o f  c le a n e r s  u s e d . M ild  d e te rg e n t  and w ate r was used  in  
a l l  sch o o ls  as th e  c le a n s in g  a g e n t f o r  f lo o r s ,  w a l ls ,  and equipm ent.
There were no s p e c ia l  c le a n in g  a g e n ts  used  on ta b le  to p s ,  c o u n te rs  o r 
food  p r e p a ra t io n  u n i t s  i n  a i iy  o f  th e  sc h o o ls . D e te rg e n ts  used  were 
non -po isonous in  a l l  s c h o o ls .
Methods o f  garbage d i s p o s a l . The garbage in  a l l  sch o o ls  was 
s e p a ra te d  as to  l i q u i d s ,  c a n s , p ap e r and c a r to n s  and p la c e d  in  covered  
garbage c a n s . G arbage was c o l le c te d  each  day a t  Schools C, D, and E.
At S choo ls  A and B garbage was c o l le c te d  e v e ry  o th e r  day . Only School 
C p ro v id e d  a s e p a ra te  s to ra g e  room f o r  garbage s to ra g e  and garbage can  
w ash in g . In  a l l  sch o o ls  garbage cans were scrubbed  w ith  d e te rg e n t  and 
h o t w a te r ,  d ra in e d , and a i r e d .  P ap er m ilk  c a r to n s ,  b o x es , and o th e r  
b u rn a b le  m a te r ia ls  w ere burned  i n  th e  sch o o l in c in e r a to r  in  a l l  s c h o o ls .
Garbage d is p o s a l  u n i t s  were found in  th e  sch o o l lu n ch  k itc h e n s  
o f  S ch o o ls  C and E . I n  S choo l G th e  v e g e ta b le  p re p a ra t io n  s in k  was 
eq u ipped  w ith  a garbage d is p o s a l  u n i t  and a  second d is p o s a l  u n i t  was 
i n s t a l l e d  i n  th e  p r e - r in s e  s in k .
P e r s o n n e l . The k i tc h e n  s u p e rv is o r  in  each o f  th e  f iv e  sch o o ls  
s tu d ie d  was a woman o f  m iddle ag e . Only S choo ls  A and C used  male 
k i tc h e n  h e lp .  School A u sed  male s tu d e n ts  to  s e rv e , c le a n  d in in g  t a b l e s .
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and s c ra p e  p l a t e s .  School C employed a male cook on a f u l l  tim e b a s i s .
The m a jo r i ty  o f th e  f u l l  tim e k i tc h e n  em ployees were vromen of m iddle 
age. S chools A, C, D, and E a l l  u sed  s tu d e n t  h e lp  in  th e  k i tc h e n .
School B d id  n o t u se  any s tu d e n t  h e lp .  I n  a l l  ca ses  -where s tu d e n t h e lp  
was u se d , th e  s tu d e n ts  r e c e iv e d  o n ly  t h e i r  m eals as paym ent. In  a l l  
sch o o ls  a d u l t  em ployees were r e q u ir e d  to  have one m edical exam ination  
a y e a r .  T h is  ex am in a tio n  in  a l l  c a se s  was r e q u ire d  a t  th e  s t a r t  o f  th e  
schoo l y e a r .  S tu d e n t h e lp e r s  were n o t  r e q u ire d  to  have m ed ical examina­
t io n s  b e fo re  w orking i n  th e  k i tc h e n  o r  s e rv in g  fo o d i M edical examina­
t io n s  w ere p a id  f o r  by th e  employee i n  Schools B, C, D, and E. In  
School A th e  m ed ica l ex am in a tio n  was p a id  f o r  b y  th e  sch o o l d i s t r i c t .  
H ealth  r e c o rd s  were n o t  k e p t on em ployees in  any o f th e  sc h o o ls . A l l  
schoo ls  u sed  a w r i t t e n  form  in  r e p o r t in g  a c c id e n ts .  A cc id en ts  were 
r e p o r te d  p ro m p tly  to  th e  sch o o l a d m in is t r a to r .
Uniforms w ere -worn by  a l l  a d u l t  em ployees. The uniform s were 
fu rn is h e d  by th e  em ployees, and th e y  were r e s p o n s ib le  f o r  k eep ing  them 
c le a n . A d u lt em ployees in  a l l  sch o o ls  wore a p p ro p r ia te  h a i r  c o v e rs . 
S tu d en t h e lp  in  S choo ls A, D, and E were n o t r e q u ire d  to  wear h a i r  
c o v e rs ; how ever, a l l  s tu d e n t  em ployees i n  School C were given a  h a i r  
n e t  and r e q u ire d  by  th e  k i tc h e n  s u p e rv is o r  to  wear i t .  The em ployees 
.of a l l  sc h o o ls  ap p eared  to  be c le a n ,  and were n e a t  in  ap p earan ce . Only 
Schools A and C allovred k i tc h e n  en p lo y ees  to  smoke w h ile  on d u ty . The 
k i tc h e n  s u p e rv is o r  o f  School C r e q u ir e d  th o se  who d id  smoke to  le a v e  th e  
k i tc h e n  w h ile  th e y  were d o ing  so . In  S choo l A en p loyees -were n o t r e q u ire d  
to  le a v e  th e  k i tc h e n  w h ile  sm oking.
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CHAPTER IV
A COMPARISON OE TEE RECOÜJGKDED STANDARDS FOR THE SCHOOL 
LUNCH PROGRAM IfJITH THOSE FOUND m  THE 
SCHOOLS STUDIED IN FLATHEAD COUNTY
The purpose of comparing th e  co n d itio n s  found in  th e  f iv e  
schoo l lunch k itc h e n s  o f F la th ead  County w ith  th e  s tan d ard s  developed 
in  C hapter I I  determ ine to  what e x te n t th ese  schools were m eeting the  
need fo r  a n u t r i t io u s  meal served  in  a s a n ita ry  manner.
A ll f iv e  schools served  type A meals^ which were planned to  
p ro v id e  each s tu d e n t w ith  a t  l e a s t  one t h i r d  o f the  t o t a l  n u t r ie n ts  
re q u ire d  p e r day.
In  each o f th e  sch o o ls  s tu d ied  one menu was a v a ila b le  to  a l l  
s tu d e n ts .  Menus were n o t p u b lish ed  each week because to  do so would 
r e s t r i c t  th e  use o f l e f to v e r  foods and cause f lu c tu a t io n s  in  th e  numbers 
e a tin g  from day to day. The h o t noon meal appeared to  be l ik e d  by the  
m a jo rity  of those  p a r t ic ip a t in g  in  th e  lunch  program . Lack of food 
in  the  garbage cans a f t e r  th e  noon feed in g  p e rio d  was com pleted, 
f u r th e r  s u b s ta n t ia te d  the  b e l i e f  th a t  th e  s tu d e n ts  l ik e d  the  food 
se rv ed . D is lik e s  o f c e r ta in  foods by some s tu d e n ts , however, were 
p re se n t in  a l l  s c h o o ls .
F lo o rs . The f lo o r in g  o f th e  k itc h e n s  o f the  schools s tu d ied  was
^R efer to  Table I I ,  p . 26, d e f in i t io n s  o f type ^  meal,
—38“
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i n  good c o n d i t io n .  The k i tc h e n  f lo o r s  in  Schools A, D, and £ were 
co v ered  w ith  i n l a i d  l in o le u m . T h is  ty p e  o f f lo o r in g  i s  easy  to  c le a n , 
b u t i t  i s  s l ip p e r y  when w et. In  S choo ls B and C th e  k i tc h e n  f lo o r s  
w ere p a in te d  c o n c re te .  The type  of f lo o r in g  most d e s ir a b le  f o r  a 
sch o o l lu n ch  k i tc h e n  f lo o r  i s  q u a rry  t i l e .  However, a d d i t io n a l  c o s t  
o f  t h i s  more ex p en siv e  f lo o r in g  i s  sometim es d i f f i c u l t  to  f in a n c e ,
W alls  and c e i l i n g s . I n  a l l  th e  sch o o ls  s tu d ie d  th e  w a lls  and 
c e i l in g s  ap p eared  c le a n  and were l i g h t  in  c o lo r .  The w a lls  o f a l l  
sch o o l k i tc h e n s  s tu d ie d  were smooth p l a s t e r  and th e  c e i l in g s  o f  S choo ls 
A, C, D, and E were a lso  p l a s t e r .  The c e i l i n g  o f  School B was C e llo te x  
p a in te d  w h ite .  The c o lo r  o f  th e  w a lls  in  Schools D and E was l i g h t  
g reen . I n  S chool A th e  c o lo r  o f  th e  k i tc h e n  w a lls  was l i g h t  ye llow ; 
in  S choo l C  th e  k i tc h e n  w a lls  were a l i g h t  o rc h id  c o lo r .  The k itc h e n  
w a lls  o f  S chool B w ere w h ite  and a g reen  lin o le u m  w ain sco t ex ten d in g  
to  a h e ig h t  o f  s ix  f e e t  was p ro v id e d  on one s id e  o f  th e  k i tc h e n . The 
modern t r e n d  f o r  p a in t  in  th e  k i tc h e n s  i s  l i g h t ,  p a s t e l  sh ad es .
L ig h tin g , The im p o rtan ce  o f  good l i g h t i n g  in  sch o o l lu n ch  
k i tc h e n s  can n o t be o v e rlo o k ed . Employees m ust have ample l i g h t  to  re a d  
r e c ip e s ,  s a le s  and w r i t t e n  i n s t r u c t i o n s .  I n d u s t r i a l  s tu d ie s  b y  th e  
U n ited  S ta te s  P u b lic  H e a lth  S e rv ic e  have shown t h a t  f o r ty - e ig h t  p e rc e n t  
o f  w o rk ers  betw een t h i r t y  and f o r t y  y e a rs  o f  ag e , and seven ty -one  p e rc e n t
p
betw een f o r t y  and f i f t y  have d e f e c t iv e  v is io n , '^
A minimum o f tw en ty  fo o t- c a n d le s  f o r  g e n e ra l k i tc h e n  l ig h t in g  
and a t  l e a s t  t h i r t y  fo o t- c a n d le s  f o r  w orking s u r fa c e s  a re  recommended.
^m arg a re t  D re isb ac k , "Good L ig h t f o r  School Lunch," P r a c t i c a l  
Home Econom ics, la rch , 1932, p , 127.
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The p la c in g  o f l i g h t s  sh o u ld  be such  t h a t  em ployees do n o t  work in  
t h e i r  own shadows, T/hite f lu o r e s c e n t  tu b e s  g ive  o f f  l e s s  h e a t  and use 
l e s s  e l e c t r i c i t y  th a n  in c a n d e sc e n t b u lb s .
I n  f ig u r in g  th e  a r t i f i c i a l  l i g h t i n g  o f th e  sc h o o ls  s tu d ie d , th e  
s ta n d a rd  fo llo w e d  was t h a t  one w a tt  p e r  sq u are  f o o t  o f  f lo o r  space 
e q u a led  te n  f o o t- c a n d le s .  On t h i s  b a s is  th e  k itc h e n s  in  Schools A, C,
D, and E w ere w e ll  l i g h t e d .  In  th e se  sch o o ls  th e  fo o t-c a n d le s  o f  a r t i ­
f i c i a l  l i g h t  was g r e a te r  th a n  th e  minimum o f t h i r t y  f o r  w orking a re a s .
The k i tc h e n  o f School B re c e iv e d  ab o u t tw e n ty - f iv e  fo o t-c a n d le s  o f  a r t i ­
f i c i a l  l i g h t  w hich i s  adequate  f o r  g e n e ra l k i tc h e n  l i g h t in g  b u t l e s s  
th an  th a t  d e s ir e d  f o r  w orking  s u r f a c e s .
Plum bing and h e a t in g . I n  Schools B, C, D, and E th e  schoo l 
lu n ch  k i tc h e n  was co nnected  w ith  th e  sch o o l p l a n t 's  h o t w ater su p p ly .
T his i s  an id e a l  s i t u a t i o n  a s  i t  in s u re s  an adequate  su p p ly  o f h o t w a te r . 
The k i tc h e n  o f School A was equ ipped  w ith  an e ig h ty  g a llo n  e l e c t r i c  h o t 
w a te r ta n k  equipped  w ith  a b o o s te r  to  d e c re a se  th e  reco v e ry  p e r io d .
T h is  ta n k  d id  p ro v id e  enough h o t w a te r and a t  th e  p ro p e r  deg rees  f o r  
d ish w ash in g .
For an economy m easure i t  i s  a d v isa b le  to  h e a t  th e  sch o o l lu n ch  
k i tc h e n  w ith  th e  h e a t in g  system  o f th e  sch o o l p l a n t .  S ep a ra te  tem p era tu re  
c o n t r o ls  sh o u ld  be p ro v id e d . The k i tc h e n s  i n  S choo ls B, C, D, and E 
were so h e a te d . School A was h e a te d  by a  propane h e a tin g  u n i t  mounted 
from  th e  c e i l i n g  a t  th e  back o f  th e  k i tc h e n .  T h is u n i t  was equipped 
w ith  a f a n  and was th e r m o s ta t ic a l ly  c o n t r o l le d .
V e n t i l a t io n , The k i tc h e n s  in  S choo ls  A, B, C, and E were equipped 
w ith  e x h a u s t f a n s .  The e x h a u s t f a n  in  School S was i n s t a l l e d  in  a  la rg e
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fume hood . In  S ch o o ls  A, B, and C th e  ex h au s t fan  was lo c a te d  n ea r 
th e  cook ing  a re a .  The k i tc h e n  o f  School D was v e n t i l a t e d  by windows. 
S ch o o ls  B, C, and E used  n a tu r a l  v e n t i l a t i o n  in  a d d i t io n  to  th e  ex h au s t 
f a n .
In  a l l  th e  sch o o ls  s tu d ie d  th e  v e n t i l a t i o n  o f  th e  k i tc h e n  was 
below  th e  d e s ir e d  s ta n d a rd s .  S choo ls C and E were th e  b e t t e r  v e n t i l a te d  
o f  th e  sc h o o ls  s tu d ie d .
Equipm ent. In  a sch o o l lu n c h  k i tc h e n  th e  p ro c e ss  o f  r e c e iv in g ,  
p re p a r in g  and s e rv in g  sh o u ld  move in  an o r d e r ly  sequence. In  Schools 
C, D, and E t h i s  p ro c e ss  d id  move th ro u g h  th e  k itc h e n  i n  an o rd e r ly  
manner. In  School A t h i s  p ro c e ss  would have moved in  a more o rd e r ly  
manner had  th e  k i tc h e n  equipm ent been b e t t e r  lo c a te d .  In  School 3 th e  
p ro c e ss  o f  r e c e iv in g ,  p re p a r in g  and se rv in g  food  d id  n o t move th ro u g h  
th e  k i tc h e n  in  th e  d e s ir e d  manner because  th e  v e g e ta b le  p r e p a ra t io n  
u n i t  was lo c a te d  in  th e  in s id e  r e c e iv in g  room a d ja c e n t  to  th e  d in in g  
room. The s a la d  g reen  s to ra g e  space was lo c a te d  i n  a room a d ja c e n t .
T h is  cau sed  th e  f lo w  to  be from  b o th  s id e s  tow ard th e  m iddle o f  th e  
k i tc h e n  in s te a d  o f  from  one s id e  to  th e  o th e r .
I t  i s  u n d e s ir a b le  to  have th e  l i n e  o f s tu d e n ts  r e tu rn in g  s o i le d  
d is h e s  c ro s s in g  th e  s e rv in g  l i n e .  In  Schools A, B, and C th e  l i n e  
r e tu r n in g  s o i le d  d ish e s  d id  c ro s s  th e  s e rv in g  l i n e ;  hoTvever, in  School 
C t h i s  o c c u rre d  o n ly  when th e r e  was a d e la y  in  s e rv in g  th e  s tu d e n ts ;  
th e  s tu d e n t  body was d iv id e d  in to  th r e e  groups and each could  f i n i s h  
and r e tu r n  i t s  s o i le d  d is h e s  b e fo re  th e  n e x t group y/as se rv e d . In  
S choo l E th e  s o i le d  d is h  l i n e  d id  n o t c ro s s  th e  se rv in g  l i n e ;  in  School 
D d is h e s  were d e l iv e r e d  and r e tu rn e d  b y  th e  s tu d e n t  w a i te r s .
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N ear th e  d e l iv e r y  e n tra n c e  sh o u ld  be th e  s in k  and p e e le r  f o r  
v e g e ta b le  p r e p a ra t io n .  In  S choo ls B, C, and D th e  s in k  and p e e le r  f o r
v e g e ta b le  p re p a ra t io n  were p la c e d  n e a r  th e  d e l iv e r y  e n tra n c e . In
School A  th e  s in k  and p e e le r  f o r  v e g e ta b le  p re p a ra t io n  were p la c e d  on 
th e  o p p o s ite  s id e  o f  th e  k i tc h e n  from  th e  d e l iv e ry  e n tra n c e . In  School 
E v e g e ta b le s  were p re p a re d  in  a n o th e r  b u i ld in g .
I t  i s  d e s i r a b le  f o r  cooking equipm ent to  be co n v en ien t to  th e
v e g e ta b le  p r e p a ra t io n  u n i t .  Ranges, bake ovens, and steam  k e t t l e s  
sh o u ld  be grouped u nder one hood. In  Schools A, C, and D th e  cooking 
equipm ent was a d ja c e n t  to  th e  v e g e ta b le  p re p a ra t io n  u n i t .  T his 
r e q u ire d  t r a n s p o r t in g  th e  v e g e ta b le s  th ro u g h  th e  d in in g  room to  th e  
k i tc h e n  i n  School Bj i n  S chool E a l l  v e g e ta b le s  were p rep a red  in  
a n o th e r  b u i ld in g .  Only School E was equ ipped  w ith  a fume hood.
The b a k e r ’ s and c o o k 's  t a b le s  shou ld  a d jo in  th e  cooking u n i t .
Only S choo ls B and C were equ ipped  w ith  bake ovens. School 0 baked 
e ig h ty  lo a v e s  o f b re ad  a day f o r  i t s  lu n ch  program . In  a l l  sch o o ls  th e  
c o o k 's  t a b le s  a d jo in e d  th e  cooking u n i t .
A ll  sch o o ls  u nder s tu d y  were equ ipped  w ith  enough m ixers to  
m eet t h e i r  n eed s . T h e ir  lo c a t io n s  were in  accordance w ith  recommended 
s ta n d a rd s :  School A had a  s ta t io n a r y  m ixer betw een th e  v e g e ta b le  p re ­
p a r a t io n  u n i t  and th e  e n tra n c e  to  th e  lu n c h  room; School G had s ta t io n a r y  
m ixers  i n  co o k in g , v e g e ta b le  p r e p a r a t io n ,  and bak ing  u n i t s .  Schools B,
D, and E were each  equ ipped  w ith  a sm all p o r ta b le  m ixer.
The d is h  s to ra g e  c a b in e t  shou ld  be a c c e s s ib le  to  the  b ak in g , 
co o k in g  and s a la d  u n i t s  and th e  d ish  s to ra g e  c a b in e t  should  be lo c a te d  
n e a r  th e  e n tra n c e  to  th e  d in in g  room.
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
- L 3 -
In  a l l  sch o o ls  th e  d is h  s to ra g e  c a b in e t  was lo c a te d  n e a r  th e  
d in in g  room. However, o n ly  i n  S choo ls A, D, and E was th e  d ish  s to ra g e  
c a b in e t  a c c e s s ib le  to  th e  s a la d ,  co o k in g , and bak ing  u n i t s .
The amount o f  r e f r i g e r a t i o n  and deep f re e z e  space needed depends 
on lo c a l  needs such a s  lo c a t io n  o f s c h o o l, food  p u rc h a s in g  p r a c t i c e s ,  
freq u en cy  o f d e l iv e r y ,  and u se  o f  c e n t r a l  s to ra g e . Only School D was 
u n ab le  to  r e c e iv e  d a i ly  d e l iv e r i e s  and as a r e s u l t  i t  needed more 
r e f r i g e r a t i o n  f o r  s to ra g e  o f  s u p p lie s  f o r  two arid th re e -d a y  n e r io d s .  
School D was equ ipped  w ith  a tw enty-tw o cu b ic  fo o t  deep f re e z e  and a 
f i f t e e n  cu b ic  f o o t  r e f r i g e r a t o r .
M ost o f th e  space  in  th e  r e f r i g e r a t o r  a t  School û was used  f o r  
th e  s to ra g e  o f  th e  s c h o o l 's  m ilk  su p p ly . R e f r ig e ra t io n  and deep f re e z e  
f a c i l i t i e s  were r e p o r te d  adequate  by th e  k i tc h e n  su p e rv iso r  in  th e  
o th e r  sch o o ls  s tu d ie d .
S t a in le s s  s t e e l  i s  re c o g n iz e d  as  one o f  th e  b e s t  and most d e s i r ­
a b le  t a b le  and c o u n te r  m a te r ia l .  Hovrever, th e re  a re  o th e r  l e s s  expen­
s iv e  m a te r ia ls  w hich w i l l  g iv e  a d u ra b le ,  smooth, and e a s i ly  c lean ed  
s u r f a c e .  Such m a te r ia ls  a re  fo rm ic a , i n l a i d  lin o leu m  and w a te r-p ro o fe d  
hardwood.
The c o u n te r  and ta b le  to p s  i n  th e  k i tc h e n s  o f  Schools A, D, and 
, E were fo rm ic a . In  School C th e  ta b le  to p s  w ere covered  w ith  i n l a i d  
lin o le u m  and th e  s e rv in g  c o u n te r  was made o f s t a i n l e s s  s t e e l .  In  
School B th e  t a b le  to p s  and c o u n te rs  were covered  w ith  i n l a i d  l in o la u a .
STOREROOM
The purpose o f  th e  s to re ro o m  i s  to  p ro v id e  a c o o l,  d ry  p la c e  to  
s to r e  food s u p p lie s  u n t i l  needed. The d e s ir e d  lo c a t io n  o f th e  sto reroom
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i s  a d ja c e n t  to  th e  k i tc h e n .  The s to reroom  o f  School 3 was th e  o n ly  
one w hich d id  n o t  conform  to  t h i s  s ta n d a rd . S h e lf  space in  th e  s to r e ­
room sh o u ld  be s u f f i c i e n t  to  accommodate th e  maximum q u a n t i ty  o f s u p p lie s  
on hand a t  any t im e . Only Schoo ls A and B p ro v id ed  adequate  sh e lv in g .
The s to rero o m  shou ld  be w e ll  v e n t i l a t e d  and shou ld  n o t be k e p t warmer 
th an  s e v e n ty  d eg re e s  F a h re n h e it .  To in s u re  p ro p e r  s a n i ta t io n  i t  i s  
recommended th a t  th e  s to reroom  be in s e c t-v e rm in -  and ro d e n t-p ro o f ,
The sto reroom s in  S chools B and 0 were below  ground l e v e l  and 
th e r e fo r e  the  c o o le r  o f  th o se  s tu d ie d .  S toreroom s in  a l l  f iv e  sch o o ls  
s tu d ie d  were d ry . However, th e  tem p era tu re  o f  th e  s to reroom  i n  Schools 
A, D, and E was g r e a te r  th a n  sev en ty  d eg rees F a h re n h e it .  The ex h au st 
fa n  i n  th e  s to re ro o m  o f  School C c re a te d  a change o f  a i r  f o r  th e  needed 
v e n t i l a t i o n .  Only th e  s to rero o m s in  Schools C and E cou ld  be con­
s id e re d  i n s e c t ,  verm in and ro d e n t-p ro o f .
I d e a l ly ,  th e  doors to  th e  s to reroom  shou ld  be f o r ty  in c h e s  in  
w id th  to  f a c i l i t a t e  th e  moving o f s u p p l ie s .  There was o n ly  one door to  
each  o f  th e  sto reroom s s tu d ie d  in  th e  f iv e  sc h o o ls  o f F la th e a d  County, 
The d oors  to  th e  s to re ro o m s i n  Schools A and C were f o r t y  in ch es  in  
w id th . The doors to  th e  s to re ro o m s in  Schools B, D, and E were t h i r t y -  
s ix  in c h e s  w ide.
I t  i s  d e s i r a b le  f o r  th e  i n t e r i o r  s u r fa c e s  o f th e  s to reroom  to  
be w ashable and a f lo o r  d r a in  shou ld  be p ro v id e d  to  f a c i l i t a t e  c le a n in g . 
In  a l l  sc h o o ls  th e  w a lls  o f  th e  sto reroom s were w ash ab le . However, th e  
c e i l i n g  o f  th e  s to re ro o m  i n  School B was u n p a in te d  C e llo te x  which co u ld  
n o t  be w ashed. The s to re ro o m s o f S choo ls A, B, C, and S were equipped 
w ith  a  f lo o r  d r a in .
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Any m ndow  in  th e  s to reroom  sh o u ld  be sc reen ed  w ith  a f in e  
T,Tire s c re e n  and windows sh o u ld  n o t i n t e r f e r e  w ith  s h e lv in g . The s to r e ­
room o f  School B was th e  o n ly  s to re ro o m  t h a t  c o n ta in e d  windows which 
were sc re en ed  m t h  a co a rse  w ire  s c re e n .
lAVATOitlES AID  DRESSING ROOMS 
I t  i s  d e s ir a b le  f o r  th e  k i tc h e n  em ployees to  have s e p a ra te  
la v a to r y  and d re s s in g  room f a c i l i t i e s .  Of th e  f iv e  sch o o ls  s tu d ie d  in  
F la th e a d  County, o n ly  Schools A and C p ro v id e d  s e p a ra te  la v a to r y  and 
d re s s in g  f a c i l i t i e s  f o r  e a ch . S choo ls  A and C employed b o th  sexes b u t 
d id  n o t p ro v id e  s e p a ra te  f a c i l i t i e s .
I f  l a v a to r y  and d r e s s in g  f a c i l i t i e s  a re  a d ja c e n t to  th e  k i tc h e n ,  
th ey  sh o u ld  be s e p a ra te d  by  two doors w ith  a v e s t ib u le  betw een them . 
L a v a to r ie s  i n  S choo ls  A and C were i n s t a l l e d  in  t h i s  manner.
Hot and c o ld  ru n n in g  w a te r , soap and s a n i t a r y  to w els  should  be
p ro v id e d  f o r  th e  l a v a t o r i e s .  The la v a to r y  and d re s s in g  f a c i l i t i e s  
shou ld  be lo c a te d  n e a r  th e  em ployees' en tra n c e  to  th e  k i tc h e n . Only 
School A p ro v id e d  h o t and c o ld  ru n n in g  w a te r w ith  soap and s a n i ta r y  
to w e ls . S choo ls  A and G had la v a to r y  f a c i l i t i e s  i n s t a l l e d  n ea r th e  
em ployees' e n tr a n c e .
There w ere n o t d r e s s in g  room f a c i l i t i e s  p ro v id ed  in  any o f th e  
sch o o ls  s tu d ie d ,  so em ployees came each  day d re s s e d  f o r  work.
I f  windows a re  n o t  p ro v id e d  f o r  n a tu r a l  v e n t i l a t i o n ,  an ex h au s t 
fa n  sh o u ld  be i n s t a l l e d .  In  School A a sc reen ed  window was p ro v id ed  
f o r  v e n t i l a t i o n .  S chool C d id  n o t  p ro v id e  any v e n t i l a t i o n  fo r  i t s  la v a ­
to r y  f a c i l i t i e s .  In  Schools B, D, and E th e  k i tc h e n  employees were n o t
fu rn is h e d  la v a to r y  f a c i l i t i e s  and were r e q u ir e d  to  u se  th o se  in  th e  sch o o l
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W alls and c e i l i n g  sh o u ld  be w ashable and plum bing should  n o t be 
p la c e d  so a s  to  im p a ir  c le a n in g . F lo o rs  shou ld  be c o n s tru c te d  o f d u rab le  
m a te r ia l  w hich i s  e a sy  to  c le a n .  The w a lls  and c e i l in g s  o f  th e  la v a to ry  
f a c i l i t i e s  o f b o th  S choo ls A and C were w ashab le . The f lo o r  o f th e  
la v a to r y  o f  School A was covered  w ith  i n l a i d  lin o leu m  w hile  th e  f lo o r  
o f School C was p a in te d  c o n c re te .
The plum bing i n  S choo ls A and C was in  such a p o s i t io n  as to  make 
c le a n in g  d i f f i c u l t  beh in d  th e  s to o l .  However, th e  la v a to r y  in  th e  
k i tc h e n  o f School C was a lso  u sed  f o r  s to ra g e  o f sc ru b  p a i l s .
RECEIVING AREA
O u ts id e . The o u ts id e  r e c e iv in g  a re a  i f  d e s ir a b ly  lo c a te d ,  should  
be n e a r  th e  s e rv ic e  d rivew ay , a d ja c e n t to  th e  s to reroom  and k i tc h e n  and 
away from  th e  p lay g ro u n d  and s tu d e n t  t r a f f i c .  I t  i s  d e s ir a b le  f o r  th e  
o u ts id e  r e c e iv in g  a re a  to  be a t  l e a s t  s ix  f e e t  from  f r o n t  to  back ; 
how ever, s iz e  w i l l  be d e te rm in ed  by th e  e x te n t  o f  th e  fe e d in g  o p e ra tio n  
and th e  freq u en c y  o f d e l iv e r y .  For th e  p r o te c t io n  o f s u p p lie s  d u rin g  
in c le m e n t w ea th er a ro o f  sh o u ld  co v er th e  a re a .
C oncre te  makes one o f th e  m ost d u ra b le  and s a t i s f a c t o r y  o u ts id e  
r e c e iv in g  a r e a s .  I t  i s  perm anent and easy  to  keep c le a n .
In  a l l  f iv e  sc h o o ls  s tu d ie d  th e  o u ts id e  r e c e iv in g  a re a  was 
• lo c a te d  n e a r  th e  s e rv ic e  d rivew ay  and away from  th e  p layground  and 
s tu d e n t  t r a f f i c .  Only in  School A was th e  o u ts id e  r e c e iv in g  a re a  s ix  
f e e t  from  f r o n t  to  back . I n  a l l  sc h o o ls  s tu d ie d  th e  o u ts id e  r e c e iv in g  
a re a  was c o n s tru c te d  o f  c o n c re te  and i n  no case  was i t  co v ered .
I n s i d e , The in s id e  r e c e iv in g  a r e a  sh o u ld  a d jo in  th e  o u ts id e  
r e c e iv in g  a re a  and lo a d in g  p la tfo rm . The in s id e  r e c e iv in g  a re a  sh o u ld
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
“ h i—
be s e p a ra te  b u t  a d ja c e n t  to  th e  k i tc h e n  and sto re ro o m . To f a c i l i t a t e  
ch eck in g  and s o r t i n g  o f  s u p p lie s  i t  i s  d e s ir a b le  f o r  a t a b l e ,  p r e f e r ­
a b ly  mounted on c a s t e r s ,  and a c l ip b o a rd  to  be pro-vâded.
A l l  s u r fa c e s  sh o u ld  be w ashable to  in s u re  p ro p er s a n i t a t io n  and 
th e  f lo o r  sh o u ld  c o n s i s t  o f  a m a te r ia l  vdiich i s  d u rab le  and e asy  to  
keep c le a n .
In  S choo ls A, C, D, and E bhe in s id e  r e c e iv in g  a re a  was lo c a te d  
a d jo in in g  th e  o u ts id e  r e c e iv in g  a re a  and a d ja c e n t to  th e  s to reroom  b u t 
i t  was n e c e s sa ry  to  t r a v e l  th ro u g h  th e  d in in g  room to  re ac h  th e  k i tc h e n .
A ta b le  and c l ip b o a rd  were n o t  p ro v id ed  f o r  th e  in s id e  r e c e iv in g  
a re a  i n  any o f th e  sc h o o ls  s tu d ie d .
The w a lls  and c e i l in g s  o f th e  in s id e  r e c e iv in g  a re a  were w ashable 
in  S choo ls  A, C, D, and E. I n  School B th e  w a lls  were w ashab le , b u t  
th e  c e i l i n g  w hich was covered  w ith  u n p a in te d  C e llo te x  was n o t.
The f lo o r s  in  th e  in s id e  r e c e iv in g  a re a  o f Schools A, D, and E 
were i n l a i d  lin o le u m . The f lo o r s  in  th e  in s id e  r e c e iv in g  a re a  o f 
S ch o o ls  B and C were u n p a in te d  c o n c re te .
FOOD PREPARATION
I t  i s  th e  r e s p o n s i b i l i t y  o f  th e  sch o o l lu n ch  employees to  s a fe ­
guard  th e  h e a l th  o f the  sch o o l c h i ld r e n .  Food se rv ed  by th e  sch o o l 
k i tc h e n  m ust n o t  be con tam inated  by poor food  h a n d lin g  p r a c t ic e s  d u rin g  
p r e p a r a t io n .  In  the  absence o f  r e f r i g e r a t i o n ,  l e f to v e r s  which a re  
ca p a b le  o f  fe rm en tin g  o r s p o i l in g  sh o u ld  n o t be c a r r ie d  over to  th e  n e x t 
day . Only p a s te u r iz e d  m ilk  s h a l l  be s e rv e d , and a l l  m eats used  in  th e  
lu n ch  program s must be o f f i c i a l l y  in s p e c te d .
H andling  and p re p a rin g  food  so as  to  be sa fe  f o r  human consum ption
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was above re p ro a c h  i n  th e  sc h o o ls  s tu d ie d .  Food which was k ep t over 
was r e f r i g e r a t e d  o r  p la c e d  i n  d u s t-p ro o f ,  v e rm in -p ro o f c o n ta in e r s .  A ll  
m eats s e rv ed  were governm ent in s p e c te d ,  i i i lk  se rv ed  in  a l l  sch o o ls  was 
p a s te u r iz e d .  Only S chools C, D, and E p ro v id e d  d r in k in g  s tra w s . In  
Schoo ls A an4 B th e  s tu d e n ts  d rank  from  t h e i r  in d iv id u a l  m ilk c a r to n s .
A l l  sc h o o ls  s tu d ie d  r e p o r te d  t h a t  m onthly checks o f th e  p u r i ty  
o f th e  w a te r su p p ly  were made b y  coun ty  o f f i c i a l s .
FOOD SERVING
The m eals se rv e d  by  th e  sch o o l k itc h e n s  s tu d ie d  in  F la th e a d  
County were a l l  p l a t e  s t y l e .  S e rv in g  m eals c a f e t e r i a  s ty le  i s  p re ­
f e r r e d  by  a u t h o r i t i e s  b u t  th e  s iz e  o f th e  fe e d in g  program s in  th e  F l a t ­
head County Schools s tu d ie d  p r o h ib i te d  t h i s  type  o f s e rv ic e  because o f 
th e  c o s t  and a d d i t io n a l  foods r e q u ir e d .  One o f th e  o b je c t iv e s  o f th e  
sch o o l lu n c h  program  i s  to  p ro v id e  wholesome n u t r i t i o u s  food  f o r  th e  
s tu d e n ts ' noon m eals. A l l  o f  th e  sch o o ls  s tu d ie d  were m eeting th i s  
o b je c t iv e  by s e rv in g  ty p e  A m eals and by p e rm it t in g  th e  s tu d e n ts  to  have 
second h e lp in g s .
A ccep tab le  d ishw are  i s  c h in a , p l a s t i c  and s t a i n l e s s  s t e e l .
D ishes in  a l l  sc h o o ls  were o f  th e  p l a s t i c  v a r ie ty  and were in  good 
c o n d i t io n .
SANITATION
C lean in g  equ ipm ent. I t  i s  d e s ir a b le  f o r  a l i s t  o f r e q u ire d  
c le a n in g  m a te r ia ls  w ith  c le a n in g  in s t r u c t io n s  to  be p la c e d  by each  p ie c e  
o f  equipm ent to  be c le a n e d . A ssig n in g  each  employee a p ie c e  o f eq u ip ­
ment o r  a r e a  to  c le a n  and be r e s p o n s ib le  f o r  i s  d e s i r a b le .
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Lunch k i tc h e n  s u p e rv is o rs  i n  S chools B, C, D, and E a s s ig n e d  
em ployees p ie c e s  o f  equipm ent o r a re a s  to  c le a n . Only School A d id  n o t 
fo llo w  t h i s  p r a c t i c e .  The em ployees th e r e  worked c o o p e ra tiv e ly  i n  
c le a n in g  th e  equipm ent and a r e a .  A l i s t  o f  r e q u ire d  c le a n in g  m a te r ia ls  
and in s t r u c t i o n s  f o r  c le a n in g  was n o t  found i n  any o f the  sch o o l k i tc h e n s  
s tu d ie d .
An a u to m a tic  d ishw ash ing  m achine i s  d e s ir a b le  in  any sch o o l lu n ch  
program  fe e d in g  o v er one hundred  m eals p e r  day . Only School lu n ch  
k i tc h e n s  A, C, and  E were equ ipped  w ith  au to m atic  d ishw ashing  m achines.
I t  i s  d e s i r a b le  a f t e r  vfashing to  r in s e  d ish e s  in  w ate r one 
hundred  e ig h ty  d e g re e s  F a h re n h e it  and d r ip - d r ie d .  Only sch o o ls  p ro ­
v id in g  au to m a tic  d ish w ash ers  were a b le  to  r in s e  o ish e s  i n  w ater o f t h i s  
te n p ie ra tu re . S ch o o ls  A, B, 0 and E d r a in - d r ie d  d is h e s ,  w hile  School D 
d r ie d  i t s  d ish e s  w ith  w ip ing  c lo th s .  D ishes in  a l l  th e  sch o o ls  s tu d ie d  
were p r e - r in s e d  b e fo re  w ashing w hich m eets th e  d e s ir e d  s ta n d a rd .
C lean ing  c lo th s  were used  o n ly  f o r  c le a n in g  and when s o i l e d ,  were 
p la c e d  in  th e  la u n d ry  i n  a l l  f iv e  sc h o o ls  s tu d ie d .  T h is p re c a u tio n  
in s u re d  p ro p e r  s a n i t a r y  p r a c t i c e s .
C lean in g  f l o o r s  and w a l l s . I d e a l l y ,  f lo o r s  i n  k itc h e n s  o f  schoo l 
lu n ch  rooms sh o u ld  be w et mopped each d ay . I f  f lo o r s  a re  n o t w et mopped 
each day , th ey  sh o u ld  be sw ept w ith  sw eeping compound.
The f lo o r s  in  th e  sch o o l lu n ch  k itc h e n s  s tu d ie d  were a l l  wet 
mopped each  day . In  S chool D th e  em ployees hand scrubbed  and w iped th e  
f l o o r s .
W alls o f  food  p r e p a ra t io n  u n i t s  sh o u ld  be washed and wiped c le a n  
each  day a f t e r  th e  u n i t  has been u sed . In  S choo ls A, C, and E th e  food
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p r e p a ra t io n  u n i t  w a lls  were c le a n e d  each day a f t e r  u se . W alls o f  th e  
food  p r e p a r a t io n  u n i t  i n  S choo ls B and D were c lean ed  o n ly  when th e  
s u p e rv is o r  th o u g h t th e y  shou ld  b e ,
'Walls and c e i l in g s  o f  sch o o l lu n ch  k itc h e n s  shou ld  be c le a n  a t  
a l l  t im e s . Any s p a t t e r in g ,  smudging, o r  m arking shou ld  be removed 
im m ed ia te ly  i f  th e  d e s ir e d  s ta n d a rd s  a re  to  be a ch iev ed .
In  a l l  th e  sch o o ls  s tu d ie d  th e  w a lls  o f  th e  sch o o l lu n ch  k itc h e n s  
ap p eared  c le a n  to  s ig h t  and to u ch . K itchen  s u p e rv is o rs  in  a l l  schoo ls  
s t a t e d  t h a t  w a lls  and c e i l in g s  were c lean ed  when th e y  needed i t .
Types o f  c le a n e r s  u s e d . The recommended c le a n e r  f o r  f lo o r s  i s  
a m ild  soap o r  d e te r g e n t  and w a te r s o lu t io n .  S pots shou ld  be removed 
iv ith  an a b ra s iv e .
W alls may a lso  be washed w ith  a m ild  soap o r  d e te rg e n t and w ater 
s o lu t io n .  W alls o f  food  p re p a ra t io n  lu i i t s ,  t a b le  to p s ,  c o u n te r  to p s  
and equipm ent w hich a re  in  d i r e c t  c o n ta c t  w ith  food  may r e q u ire  more 
th an  one c le a n in g  a g e n t.
D e te rg e n t and w a te r were th e  main c le a n in g  a g e n ts  used in  a l l  
f iv e  sch o o l k i tc h e n s  s tu d ie d .  D e te rg e n t and w ater s o lu t io n  was used 
f o r  c le a n in g  f l o o r s ,  w a l l s ,  t a b l e s ,  c o u n te rs  and a l l  equipm ent o f th e  
sc h o o ls  s tu d ie d .
C lean e rs  u sed  in  th e  sch o o ls  s tu d ie d  were a l l  non-poisonous 
w hich m eets th e  d e s ir e d  s ta n d a rd .
J e th o d s  o f  garbage d i s p o s a l . I t  i s  d e s ir a b le  to  s e p a ra te  
l i q u i d s ,  c a n s , p ap e rs  and c a r to n s  o f  garbage in  th e  lu n ch  k itc h e n s  
each  d ay . R efuse sh o u ld  be p la c e d  in  t i g h t l y  covered  garbage cans and 
s to r e d  i n  a  s e p a ra te  room u n t i l  rem oved. The b u rn ab le  m a te r ia ls  snou ld
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be burned in  th e  school in c in e r a to r .  The garbage cans should be 
scrubbed -with h o t w ater and soap or d e te rg e n t, s t e r i l i z e d  w ith  l iv e  
steam and a ire d  to  d ry .
School lunch k itc h e n s  C. and E were equipped w ith  autom atic 
garbage d isp o sa l u n i ts  which d isposed  of m a te r ia ls  th a t  could be ground. 
In  a l l  schoo ls  garbage cans w ith  t i g h t ly  f i t t i n g  l id s  were used and 
garbage was so rte d  to  some deg ree . In  a l l  schools burnable m a te r ia ls  
were s o r te d  from non-burnab le . Only School C provided  a sep ara te  room 
fo r  garbage s to ra g e .
Garbage was c o l le c te d  each day from th e  k itch en s  in  Schools C,
D, and Ej garbage from k itc h e n s  A and B was c o lle c te d  every o th e r day 
and rem ained in  th e  k itc h e n  u n t i l  i t  was c o l le c te d .  Garbage cans were 
scrubbed w ith  a d e te rg e n t and w ater s o lu tio n  in  a l l  the  schools s tu d ie d . 
The school k itch en s  s tu d ie d  were n o t equipped to  use l iv e  steam to  
s t e r i l i z e  t h e i r  garbage cans,
PERSONNEL
I f  th e  s a n ita ry  q u a l i t i e s  o f th e  school lunch program are  to  be 
in su re d , k itc h e n  employees m ust be sc ru p u lo u sly  c lean  in  appearance and 
p e rso n . H ealth  exam inations tw ice  a year are  recommended fo r  a l l  
em ployees. I f  the d e s ire d  s tan d a rd s  a re  to  be a t ta in e d , employees should  
wear c lean  uniform s and a p p ro p ria te  h a ir  covers.
The perm anent k itch en  employees o f th e  f iv e  schools s tu d ied  a l l  
wore c le a n  uniform s and ap p ro p ria te  h a i r  co v erin g s. They were c lean  
and w e ll groomed in  appearance, M edical exam inations were re q u ire d  of 
th e  perm anent k itc h e n  employees once a year in  a l l  f iv e  o f the schools 
s tu d ie d .
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K itch en  em ployees o f  S choo ls A and C were allow ed  to  smoke 
w h ile  on d u ty  a lth o u g h  no smoking was w itn e sse d . The k i tc h e n  su p er­
v is o r  in  School C r e q u ire d  em ployees w h ile  smoking to  le a v e  th e  k i tc h e n  
p ro p e r .
S tu d e n t en p lo y ees  were n o t r e q u ire d  to  have m edical ex am in a tio n s. 
S tu d e n t em ployees d id  n o t w ear un ifo rm s and o n ly  in  School C were th ey  
r e q u ir e d  to  w ear p ro p e r  h a i r  c o v e rs ,
W ith th e  e x c e p tio n  o f  th e  s tu d e n t  em ployees n o t b e in g  re q u ire d  
to  have m e d ic ia l ex am in a tio n s  and th e  la c k  o f  h a i r  co v erin g s  f o r  s tu d e n t 
em ployees i n  S choo ls A, D, and E th e  p e rso n n e l i n  th e se  f iv e  lu n ch  
k itc h e n s  co u ld  p ro b a b ly  m eet th e  m ost r i g i d  t e s t s  f o r  employees in  a 
sch o o l lu n ch  k i tc h e n .
SLTdilARI OF DATA BY SCHOOLS
Equipm ent and f a c i l i t i e s  in  th e  sch o o l lu n ch  program s o f th e  
sch o o ls  s tu d ie d  w ere adequate  and in  good c o n d itio n  w ith  a few excep­
t i o n s ,  E x cep tio n s  vrere as  fo llo w s :
School A. By rea rran g e m en t o f some o f  th e  k itc h e n  equipm ent in  
School A tim e and e f f o r t  co u ld  have been  saved in  meal p r e p a ra t io n .  A 
fume hood w ith  an e x h a u s t fa n  i n s t a l l e d  over th e  cooking u n i t  would 
have im proved v e n t i l a t i o n .
A d d itio n  o f  a garbage s to ra g e  room would have improved th e  
s a n i t a r y  c o n d it io n  inasm uch as S choo l A d id  n o t have d a i ly  garbage 
c o l l e c t i o n s .
The assig n m en t by th e  k i tc h e n  su p e rv is o r  o f s p e c ia l  a re a s  o r 
p ie c e s  o f equipm ent to  be c le a n e d  w ould have com plied  w ith  reco.uaenda- 
t i o n s .  C lean ing  would have been  f a c i l i t a t e d  i f  an e l e c t r i c  d r i e r  in
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
-53-
th e  k i tc h e n  had been, v e n ted  o u ts id e .
S a n i ta ry  s tra w s  f o r  d r in k in g  m ilk  w ere n o t p ro v id e d . S tu d en t 
em ployees were n o t r e q u ire d  to  m eet th e  same s ta n d a rd s  as perm anent 
k i tc h e n  em ployees w ith  r e g a rd  to  m ed ical e x a m in a tio n s , a p p ro p r ia te  h a i r  
co v e r in g s  and c lo th in g .
S chool B. The la y o u t  in  th e  lu n ch  f a c i l i t i e s  o f  School B d id  
n o t a llo w  an o r d e r ly  sequence i n  th e  p re p a ra t io n  o f m eals.
V e n t i la t io n  was i n s u f f i c i e n t  and co u ld  have been im proved by 
th e  a d d i t io n  o f  a  fume hood w ith  an i n s t a l l e d  ex h au s t f a n ,  A f in e  w ire  
s c re e n  shou ld  re p la c e  th e  co a rse  s c re e n in g  now on th e  k itc h e n  windows. 
No s e p a ra te  la v a to r y  f a c i l i t i e s  f o r  lu n ch  room employees were 
p ro v id e d , A p ro v is io n  was n o t made f o r  th e  s to ra g e  o f garbage in  a 
s e p a ra te  room n o r were s a n i t a r y  d r in k in g  s tra w s  p ro v id e d .
The a d d i t io n  o f  an au to m atic  d ishw asher would have been an 
im provem ent from  a  s a n i t a r y  a s p e c t .
A d d it io n a l  l i g h t i n g  f i x t u r e s  were needed over th e  working 
a re a s  in  S chool B,
School C, T his sch o o l was th e  b e s t  equipped sch o o l k i tc h e n  
s tu d ie d .  However, v e n t i l a t i o n  was a  re c o g n iz e d  problem . The grouping 
o f cooking  and bak in g  equipm ent under a la rg e  fume hood equipped w ith  
an e x h a u s t f a n  m ight im prove th e  v e n t i l a t i o n .
The la v a to r y  f a c i l i t i e s  were n o t adequate  and cou ld  have been 
im proved w ith  a d d i t io n a l  plum bing f i x t u r e s .  Scrub p a i l s  shou la  no t 
have been s to r e d  in  th e  la v a to r y  f a c i l i t i e s  o f School C.
School C was in  need  o f  a d d i t io n a l  sh e lv in g  in  i t s  s to re  room. 
P ro p e r c le a n in g  w ith o u t th e  moving o f s u p p lie s  was im p o ss ib le  in  t h i s
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3to r e  room because  o f th e  q u a n t i ty  o f  s u p p lie s  p i l e d  on th e  f lo o r .
S tu d e n t em ployees i n  School C d id  wear a p p ro p r ia te  h a i r  co v erin g s  
b u t  w ere n o t r e q u ire d  to  have m ed ica l ex am in atio n s o r wear u n ifo rm s.
School D, The s to re ro o m  o f School D was in ad eq u a te  in  s iz e  and 
i n  p ro v id e d  s h e lv in g . Most o f  th e  s u p p lie s  f o r  th e  k itc h e n s  o f School 
D were s to r e d  i n  th e  in s id e  r e c e iv in g  a re a .
The v e n t i l a t i o n  o f  th e  k i tc h e n  i n  School D cou ld  have been 
im proved w ith  th e  i n s t a l l a t i o n  o f a  fume hood and ex h au s t fa n .
An au to m a tic  d ish w ash er would have been  d e s ir a b le  f o r  th e  k itc h e n  
o f  School D. I n  th e  absence o f an au to m atic  d ish w ash er, th e  p r a c t ic e  
o f  hand d rjd n g  d ish e s  was u se d .
S e p a ra te  la v a to r y  f a c i l i t i e s  were n o t p ro v id ed  f o r  th e  k itc h e n  
em ployees i n  S choo l D,
S tu d e n ts  employed as  w a i te r s  in  School D w ere n o t re q u ire d  to  
have m ed ica l e x a m in a tio n s , w ear h a i r  c o v e r in g s , o r u n ifo rm s.
A d d itio n a l  r e f r i g e r a t i o n  in  th e  k itc h e n  o f  School D was needed 
f o r  th e  s to ra g e  o f  f r e s h  v e g e ta b le s  and l e f to v e r  fo o d s .
School E , The k i tc h e n  windows in  School E were opened f o r  
v e n t i l a t i o n  b u t th e s e  windows were n o t sc re en ed .
A d d itio n a l  s h e lv in g  sh o u ld  have been p ro v id e d  in  th e  sto reroom  
o f  School E,
S e p a ra te  t o i l e t  f a c i l i t i e s  f o r  k i tc h e n  employees were la c k in g
in  t h i s  s c h o o l.
School E d id  n o t p ro v id e  a s e p a ra te  sto reroom  o r lo c k e r  f o r
k i tc h e n  c le a n in g  m a te r ia ls  and equipm ent.
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S tu d e n t em ployees i n  th e  k i tc h e n  o f  School E were n o t r e q u ire d  
to  have m ed ica l e x a m in a tio n s , w ear a p p ro p r ia te  h a i r  co v erin g s  o r 
u n ifo rm s .
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SIAJMARY
The p u rp o se  o f t h i s  s tu d y  was to  a s c e r ta in  th e  s a n i ta r y  q u a l i t i e s  
o f  th e  f a c i l i t i e s ,  s e rv ic e s  and p e rso n n e l i n  th e  sch o o l lunch  k i tc h e n s  
o f f iv e  s e le c te d  sc h o o ls  in  F la th e a d  County,
The r e s u l t s  o f  t h i s  s tu d y  were ex p ec ted  to  y ie ld  recommenda­
t io n s  f o r  th e  in^jrovem ent o f  the  s a n i t a r y  c o n d itio n s  and to  f a c i l i t a t e  
k i tc h e n  e f f i c i e n c y  th ro u g h  rea rran g em en t o f  equipm ent.
S ta n d a rd s  f o r  sch o o l lu n ch  program s were e s ta b l is h e d  th rough  
re a d in g  a u th o r i t a t i v e  l i t e r a t u r e  on i n s t i t u t i o n a l  fe e d in g  and h o u sin g . 
From th e s e  s ta n d a rd s  and from  a v a i la b le  check l i s t s ,  a check l i s t  f o r  
t h i s  s tu d y  was c o n s tru c te d .  Through th e  use o f t h i s  check l i s t  d a ta  
were c o l le c te d  by  a p e rs o n a l  ex am in a tio n  o f  e x i s t in g  c o n d itio n s  in  th e  
sch o o l lu n ch  program s s tu d ie d .  By com paring e x i s t in g  c o n d itio n s  w ith  
th e  e s ta b l i s h e d  s ta n d a rd s  the  r e s e a rc h  was c a r r ie d  o u t .
CONCLUSIONS
The sch o o l lu n ch  program s s tu d ie d  i n  F la th e a d  County were as a 
group eq u a l to  o r  b e t t e r  th a n  th e  s ta n d a rd s  e s ta b l i s h e d  w ith  re g a rd  to  
f a c i l i t i e s ,  s a n i t a t i o n ,  s e rv ic e s  and p e rs o n n e l .  Two of th e  sch o o l lunch  
program s s tu d ie d  were housed  in  r e l a t i v e l y  new b u ild in g s  w liile a t h i r d  
was j u s t  rem odeled . T h is  no doub t had some in f lu e n c e  on th e  s a n i ta r y  
c o n d it io n s  o f  sch o o l lu n ch  k i tc h e n s  as  a  group,
-5 6 -
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In  a l l  th e  sch o o l lu n ch  k i tc h e n s  s tu d ie d  th e  p e rso n n e l ;?er3 
"^ell groomed and n e a t  i n  ap p ea ran ce . Perm anent k i tc h e n  employees were 
r e q u i r e d  to  have one m edical ex am in atio n  a y e a r ,  d e a ls  were n u t r i t i o u s  
and p p e a red  to  be p re p a re d  in  a s a n i ta r y  manner. In  the  f iv e  sch o o ls  
s tu d ie d  th e  f r e s h  m eats se rv e d  were o f f i c i a l l y  in s p e c te d , and p a s te 'u r -  
iz e d  m ilk  was s e rv e d , i l l  sch o o ls  r e p o r te d  m onthly t e s t i n g  o f the  
w a te r  su p p ly .
The p h y s ic a l  f a c i l i t i e s  i n  th e  lu n ch  program s o f th e  sch o o ls  
s tu d ie d  were c le a n .  F lo o rs  were w et mopped each day and a l l  c le a n in g  
a g e n ts  u sed  were n o n -p o iso n o u s .
D ress in g  room f a c i l i t i e s  f o r  k itc h e n  p e rso n n e l were no t p ro ­
v id ed  in  any o f th e  sch o o ls  s tu d ie d .
School a d m in is t r a to r s  and k i tc h e n  s u p e rv is o rs  were c o n s ta n tly  
en d eav o rin g  to  im prove th e  lu n ch  program s.
KSCOilAEIJDATIONS
As a r e s u l t  o f  t h i s  s tu d y  i t  app ears  d e s ir a b le  (1 ) to  r e q u ire  
s tu d e n t  em ployees to  meet th e  same s ta n d a rd s  as r e g u la r  em ployees,
(2) an e f f o r t  be made to  im prove v e n t i l a t i o n  in  th e  schoo l I'unch k itc h e n s , 
and (3 ) f o r  k i tc h e n  s u p e rv is o rs  and a d m in is t r a to r s  to  r e a l i z e  th e  im port­
ance o f  s a n i t a t i o n  i n  th e  sch o o l lu n ch  program .
In  co n d u c tin g  th e  r e s e a rc h  f o r  t h i s  s tu d y  i t  was d i f f i c u l t  to  f in d  
in fo rm a tio n  on th e  s u b je c t  o f  s tu d e n t  employment in  the  school Imnch p ro ­
gram. S ince s tu d e n t em ployees in  th e  sch o o ls  vdnch used tnem dud nou have 
to  meet th e  s!-uae s ta n d a rd  as perm anent k i tc h e n  employees v â th  re g a rd  to  
m ed ica l e x a m in a tio n s , a p p ro p r ia te  h a i r  : over in  .and w earin^  i f  u n ifo rm s, 
i t  ap p eared  th a t  th e r e  was need f o r  f u r t h e r  in v e s t ig a t io n  o r thus
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GHEGK LIST
Lame of School 
L ocation
GEL2RAL IIL-’Oiîî.IâTlOlT
1 . Average number o f p u p ils  served  per day
2. High school _______  Grade school   T o ta l
3 . How many n o n -pup ils  ( f a c u l ty ,  cu s to d ia n s , e tc . )  a re  served 
per day? __________
4. what i s  the  charge per meal? P u p i l __________ :id-olx_______
5. Are U. 3 . D.A.. commodities u s e d ? ___________
6 . What p e rcen t o f food served i s  U. 3 . D.A. commodities? _
7 . How much fe d e ra l  government reim bursem ent i s  rece iv ed  per p up il 
fo r  th e  school lunch  program? __________
8 , Are meals se rved  in  s h i f t s ?  ___  _____  E x p la in ______________
9 . I s  the  k itc h e n  used by o rg a n is a tio n s  fo r  purposes o th e r  th an  school 
feed ing? ________  E x p la in ______________________ _ ________________
KITGPIZH FACILITIES
1 , Does the  p rocess of re c e iv in g  and p reparing  food move 
in  o rd e r ly  sequence around or through rhe room, e ith e r  
irom  l e f t  to  r i g h t  or from r ig h t  to  l e f t ?  Diagram on 
l a s t  p ag e .
2. Does the l in e  b r in g in g  i t s  t r a y s  to  the  d ish  window or 
tru c k  c ro ss  the  se rv ic e  lin e ?
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3 . I 3 th e  s in k  and p e e le r  fo r  v e g e ta b le  p re p a ra tio n  
ne-ar the  d e liv e ry  en trance?
4 . I s  s a la d ,  f r u i t ,  d e s s e r t ,  and sandwich p rep a ra tio n  
a d ja ce n t to  the  v e g e ta b le  p rep a ra tio n ?  _____
5 . -Ire u t i l i t y  ta b le s  or t a b l e ,  sm all m ixer, t o a s t e r ,  
and r e f r ig e r a to r  p laced  between v eg e tab le  u n it and
th e  en trance  to  th e  lunch room?________________________ _____ ______
6 . I s  cooking equipment convenien t to  the  vegetab le
p re p a ra tio n  u n it? _______________________________________ _____  ____
7 . Are ran g e s , bake oven, steam k e t t l e  and steam er
grouped under the  same hood?___________________________ _____  ____
8. Are the b a k e r’s and cook’s ta b le s  a d jo in in g  the
cooking u n it? _________________________________________________  ____
9 . I s  th e  mixer p laced  in  a p o s i t io n  fav o rab le  fo r
maximum use? _____  ____
10 . Is  the  d ish  s to ra g e  c a b in e t a c c e s s ib le  to  s a la d ,
bak ing , anc cooking u n its ?  _____  ____
11 . I s  th e  d ish  c a b in e t near th e  en trance  to  the d in ing
room? _____  ____
1 2 . I s  space allow ed between p ieces  o f s ta t io n a ry
equipment? -------- ------
13 . S ize  of r e f r i g e r a to r  __________
1 4 . S ize  o f deep f re e z e  __________
1 3 . I s  th e re  an adequate supply o f ho t w ater? -------- ------
1 6 , Is  th e re  an a u x i l ia ry  h e a te r  fo r  w a te r?  ---------------- .
1 7 . I s  uhe fume hood equipped w ith an exhaust fan  lo r
rem oval o f odors? -------- -----
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IB . Are cooking d ish e s  and u te n s i l s  in  good cond ition?
19. Are u te n s i l s  used made of approved m a te ria ls?
2 0 . ;lre u te n s i l s  c lean  to  touch and sighs?
21. Do w a lls  and c e i l in g  appear clean?
22. Are w a lls  and c e i l in g  l ig h t  in  co lo r?
23. Are w a lls  and c e i l in g  im pervious to  m o istu re?
24-. Are w a lls  a smooth hard f in is h ?
25 . I s  th e  a r t i f i c i a l  l i g h t in g  adequate?
26. Are th e re  windows in  the  k itchen?
27. Are windows screened?
2 8 . what i s  the com position o f th e  f lo o r?  ________
2 9 . ’./hat i s  the com position of the  w alls?  ________
3 0 . ,/hat i s  the com position  of th e  c o i l i n g ? ________
3 1 . -/hat i s  the  com position of ta b le  tops? ________
32. That i s  the  com position  o f th e  counter tops?
3 4 . I s  the  k itc h e n  v e n t i la te d  a r t i f i c i a l l y ?
35. I f  th e  k itc h e n  i s  v e n t i la te d  a r t i f i c i a l l y j  how?
3 6 . I s  n a tu ra l  v e n t i l a t io n  used?
3 7 . I f  n a tu ra l  v e n t i l a t io n  i s  used i s  a c ro ss  d ra f t  
provided?
3 8 . I s  a i r  c o n d itio n in g  used?
3 9 . Is  k itc h en  adequate ly  v e n ti la te d ?
3 3 . //hat kind of h e a tin g  system  i s  used? _______________  e x p la in
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1 . I s  th e  s to reroom  a d ja c e n t  to  th e  k itc h e n ?
2 . I s  th e  sp ace  i n  th e  s to re ro o m  s u f f i c i e n t  f o r  s to ra g e  
o f  k i tc h e n  s u p p lie s ?
3 . I s  th e  s to re ro o m  r o d e n t ,  verm in and in s e c t-p ro o f?
ii. I s  v e n t i l a t i o n  adequate?
5 . I s  th e  s to re ro o m  co o l and dry?
6 . Does th e  s to reroom  have adeq u a te  sh e lv in g ?
7. I s  th e r e  more th an  one door to  th e  storeroom ?
8 . Are doors to  s to re ro o m  a t  l e a s t  f o r t y  in c h e s  -wide?
9 . Does more th an  one employee o th e r  th a n  manager have 
a c ce ss  to  th e  sto reroom ?
10 , I s  s to reroom  equ ipped  iv ith  hand tru c k ?
1 1 , What i s  th e  co m p o sitio n  o f the  f lo o r ?  __________________________
12 . What i s  th e  co m p o sitio n  o f  th e  w a lls  and c e i l in g ?
13 . Are w a ils  and c e i l i n g  w ashable? 
lU , Does the  s to re ro o m  have windows?
15 , Are th e  windows sc reen ed ?
16 , Do windows i n t e r f e r e  w ith  sh e lv in g ?
1 7 , Does th e  s to re ro o m  have a f lo o r  d ra in ?  
l 3 ,  7%at i s  th e  s iz e  o f  th e  s to re ro o m  ivindows?
I .A l f j L T 0 R J [ i 2 3  A 1 Ï D  I I R E S f l i h C :
1 , Are s e p a ra te  t o i l e t  f a c i l i t i e s  a v a i la b le  to  employees?
2 , Are f a c i l i t i e s  lo c a te d  n e a r  em ployees’ en tra n c e  to  
k itc h e n ?
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3 . Are t o i l e t  and lo c k e r  room f a c i l i t i e s  adequate?
U. Are s e p a ra te  f a c i l i t i e s  p ro v id e d  f o r  ;:en and women i f  
b o th  sexes a re  employed?
5 . I s  l i g h t i n g  ad eq u ate?
6 . Are th e r e  any windows i n  t o i l e t  o r lo c k e r  f a c i l i t i e s ?  ____
7 . Are plum bing f a c i l i t i e s  adequate?________________________ ____
8 . I s  th e  v e n t i l a t i o n  adequate?
9 . Are th e re  any u n c le a n a b le  sp aces  beiiind  lo c k e rs  o r
under f ix tu r e s ?  ____
10 , Are th e re  two d o o rs  betw een k i tc h e n ,  t o i l e t ,  and
lo c k e r  f a c i l i t i e s ? _____________________________________________
11, VJhat i s  th e  co m p o sitio n  of th e  f lo o r?  ____________________
1 2 , îftiat i s  th e  co m p o sitio n  o f  th e  w a lls  and c e i l in g ?
13» I s  th e re  any r e s t  room f u r n i tu r e  such as easy  c h a ir s
o r  couches in  lo c k e r  rooms?__________________________________
FOOD RECEIVING OUTSIDE
1 , I s  th e  o u ts id e  r e c e iv in g  a re a  lo c a te d  n e a r  s e rv ic e  d r iv e ­
way, a d ja c e n t  to  s to re ro o m  and k itc h e n ?  ___
2 , I s  th e  o u ts id e  r e c e iv in g  a re a  lo c a te d  away from p la y ­
ground and s tu d e n t  t r a f f i c ?  ___
3, I s  th e  o u ts id e  r e c e iv in g  a re a  a t  l e a s t  s ix  f e e t  from 
f r o n t  to  back? __
It, Does th e  o u ts id e  r e c e iv in g  a re a  have a ro o f  over i t ?  __
5 , I s  th e  r o o f  h ig h  enough to  p e rm it lo a d in g  and unloading?_
6 ,  I s  th e  o u ts id e  r e c e iv in g  a re a  a r t i f i c i a l l y  l ig h te d ?  _
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7 . "^^hat i s  th e  f lo o r  co m p o sitio n  o f th e  o u ts id e  
r e c e iv in g  a rea?
FOOD RECEIVING INSIDE
1 . I s  th e  in s id e  r e c e iv in g  a re a  a d jo in in g  th e  lo a d in g  
p la tfo rm ?
2 . I s  i t  s e p a ra te  from  th e  k itc h e n ?
3 . Does i t  ap p ear to  have ample space  f o r  s iz e  of 
o p e ra tio n ?
U. Does th e  in s id e  r e c e iv in g  a re a  appear to  have ample
l ig h t in g ?  ____  ___
5 , I s  a  ta b le  p ro v id ed ?  ____  __
6 , I s  a  hand t ru c k  p ro v id e d ?  ____  __
7 , I s  a  c l i p  b oard  p ro v id e d _ fo r  check ing  su p p lie s?  ____  __
8 , 'ih a t  i s  th e  co m p o sitio n  o f th e  f lo o r ?  ___________________________
9* N hat i s  th e  co m p o sitio n  o f  th e  w a lls  and c e i l in g ?
FOOD PREPARATION
1 . I s  food  p re p a re d  so i t  i s  s a fe  f o r  human consum ption?
2 . Has th e  s t a t e  h e a l th  departm en t approved the  s a n i ta r y  
q u a l i t i e s  o f  th e  w a te r  supply?
3 . How o f te n  i s  th e  w a te r t e s t e d  f o r  p u r ity ?  ____________
il. I s  th e  w a te r su p p ly  c h lo r in a te d ?
5 . I s  p a s te u r iz e d  m ilk  se rv ed ?
6 . Are s a n i t a r y  s tra w s  u sed  f o r  d r in k in g  from b o t t l e s  or 
c a r to n s?
7 . I s  a l l  m eat government in sp e c te d ?
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8 . Do w orkers e x e rc is e  c a re  in  h a n d lin g  food , food 
u t e n s i l s ,  and c o n ta in e rs ?
9# I s  food  k e p t i n  c lo s e d , d u s tp ro o f ,  and verm in -p roo f 
c o n ta in e r s ?
1 . Are m eals se rv e d  f a m ily , p l a t e  o r c a f e t e r i a  s ty le ?
2 . Does th e  lu n ch  program  in c lu d e  th e  s p e c ia l  m ilk  
program ?
3 . Are p u p i ls  p e rm it te d  second h e lp in g s?
h* I s  th e  m ilk  f o r  th e  s p e c ia l  m ilk  program  se rv ed  w ith  
th e  m eals?
I f  s p e c ia l  m ilk  i s  n o t  s e rv e d  w ith  m eals, how i s  i t
se rv ed ?  _______________________________________________
(%3AÜING
1 . I s  th e re  a  l i s t  o f  r e q u ire d  c le a n in g  m a te r ia ls ? ________ ____  ___
2. I s  a  lo c k e r  o r  s to rero o m  p ro v id ed  f o r  c le a n in g  m a te r ia ls ? _______
3 . I s  th e re  a  tim e sch ed u le  f o r  c le a n in g  equipm ent?_______ ____  __
It. I s  th e r e  a  c le a n in g  in s t r u c t i o n  s h e e t on th e  w a ll o r
n e a r  each  p ie c e  o f equipm ent?____________________________ ____  __
5 , Does each v o rk e r  have a  s p e c i f i c  a re a  o r p iece  o f
equipm ent f o r  w hich he i s  r e s p o n s ib le ?  ____  __
6 , I s  an au to m atic  d ish w ash er used? ____  __
7, I s  a  h o t w a te r  r i n s e  used? ____  __
8 , I s  a s e p a ra te  room f ir rn ish e d  f o r  d ishw ashing? ____  __
9 , I f  an au to m a tic  d ishw asher i s  n o t  u sed , how a re  d ish e s  
washed?
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1 0 , I s  more th a n  one c le a n in g  ag en t used?
11 . Are a l l  e a t in g  and d r in k in g  u t e n s i l s  p r e - r in s e d
b e fo re  w ashing?
12 , How a re  d is h e s  and u t e n s i l s  d r ie d ?
1 3 . Are c le a n in g  c lo th s  k e p t c lean ?
l i t .  Are c le a n in g  c lo th s  u sed  f o r  an y th in g  o th e r  than
c le a n in g ? ___________________________________________________ ____  __
1 5 . Does a l l  equ ipm ent, in c lu d in g  s to v e s ,  r e f r i g e r a to r s ,  
c o u n te r s ,  s h e lv e s ,  hoods, c o u n te r s ,  s in k s ,  and ta b le s
ap p ear c le a n  to  to u ch  and s ig h t? _________________________ ____  __
1 6 , Are th e  c le a n in g  a g en ts  u sed  non-poisonous?_________________  __
CLSAHING— FLOORS A17D WALLS
1 , Are th e  f lo o r s  mopped each  da^f? ____  __
2 , Are th e  f lo o r s  sw ept each  day? ____  __
3 , I s  sw eeping compound used? ____  __
it. Can w a lls  b e  washed? ____  __
5 . Are th e  c le a n e r s  u sed  on f lo o r s  and w a lls  non-
p o iso n o u s?  ____  __
6 , How o f te n  a r e  k i tc h e n  w a lls  c lean ed ?  ____ ______________
7 , I s  more th a n  one c le a n in g  ag en t used  on f lo o r s ?
8 , I s  th e  same c le a n in g  a g e n t used  on f lo o r s  and w a lls?
TYPES OF CLEANERS USED
1 . What ty p e  o f  c le a n in g  ag e n t i s  u sed  on f lo o r s ?
2 , VJhat ty p e  o f c le a n in g  a g e n t i s  used  on w a lls?
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3 . I s  th e  saine c le an in g  agent used on a l l  equipment?
L. i’jhat type or types of c lean in g  agen ts are used on the
equipment? ______________ ______
5 . Are th e  c le an in g  agen ts used non-poisonous? ____
M E T H O D S  OF QAEBAGE DISPOSAL
1 . /ire l iq u id s ,  cans, papers and ca rto n s separa ted?  ____  __
2 . Are garbs ge cans covered? ____  __
3. Are garbage cans c o lle c te d  each day?________________________  __
U. Vfliat i s  th e  means o f garbage d isp o sa l?  __________________________
Are garbage cans scrubbed each day 'vd.th hot w ater and soap,
s t e r i l i z e d  w ith  l iv e  steam , d ra ined  and a ired?_________ ____
6 , Y'lhat method i s  used in  c lean in g  garbage sto rag e  cans? _____
7, I s  th e re  a se p a ra te  room f o r  garbage sto rage?
PERSOliINEL
1, I s  s tu d en t he lp  used in  the  k itch en ?  _
2 , Are m edical exam inations re q u ire d  a t  l e a s t  tw ice a 
year of a l l  employees?
3 , Are s tu d e n ts  re q u ire d  to  have m edical exam inations 
b e fo re  working i n  th e  k itch en ?
U. Are h e a lth  re c o rd s  k ep t on employees?
5 , ;ire  a c c id e n ts  re p o r te d  prom ptly?
6 , Do employees pay fo r  t h e i r  oto p h y s ic a l exam inations? _
7 , Are employees p e rm itte d  to  smoke w hile  working?
8 , Do employees wear uniform s?
9 , Do employees fu rn is h  t h e i r  own uniform s?
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1 0 , Do em ployees w ear h a i r  n e t s  o r  o th e r  a p p ro p r ia te
h a i r  covers?  ____  __
1 1 . Do em ployees appear c le a n  in  p e rso n  and c lo th in g ?  ____  __
DIAGRAM OF KITCBBi LAYOUT
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